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Sodium  Benzoate  B.P. 

Benzoic  Acid  B.P.  Vanillin 

Write  for  full  details  to : 

MONSANTO  CHEMICALS  LIMITED 

302  Victoria  Station  House,  Victoria  Street,  London,  S.W,1 

and  at  Royal  Exchange,  Manchester,  2. 

In  cssocifltion  with:  Monsonto  Chen'  cal  Con'pcn/,  St.  Lnu  s.  J.S.A.  Montcnto  Canada  Ltd., 
Montreal.  Monsanto  Chemicals  (Australia)  Ltd.,  Melbourne.  Monsanto  Chemicals  of  India  Ltd.. 
Brn-bar.  Rebresentct'ses  in  the  world's  principal  cities. 
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HAN 


The  ‘Worksaver’  goes  UP. . . 

to  bring  DOWN  the  costs 


Up  in  the  lift  to  an  upper  floor  .  .  .  across  the  floor  to 
unload  and  then  back  again  to  the  ground  floor .  .  .  It’s 
all  in  the  day's  work  for  this  ‘Worksaver’  -  shown  here  in 
use  at  the  Harlesden  factory  of  H.  J.  Heinz  Co.  Ltd. 
Compact  dimensions  and  light  weight  enable 
‘Worksavers’  to  cut  handling  costs  in  many  factories  and 
warehouses  by  operating  on  upper  floors,  or  between 


floors-places  not  normally  accessible  to  power  trucks. 
The  trouble-free  ‘  Worksaver’  embodies  years  of  world¬ 
wide  experience  of  truck  operation  under  the  most 
arduous  conditions.  There  are  Fork  Lift,  Pallet,  Plat¬ 
form  and  Tractor  models. 

Yale  technical  staff  will  gladly  visit  you  to  demonstrate  how  Yale 
products  can  solve  your  handling  problems  and  reduce  costs. 


YALE 


Materials  Handling  Equipment 

YALE  &  TOWT4E  make  the  world's  largest,  most  comprehensive  range  of  Materials 
Handling  Equipment-including  1,000  - 100,000  lbs.  capacity  power  trucks. 

tit  TUE  two  TOWNE  MANUFACTURING  COMPANY  MATERIALS  HANDLING  DIVISION.  OEPT.AC.H,  WEONESFIELO,  STAFFORDSHIRE,  ENGLAND,  TELEPHONE:  WILLENNALL  83D 
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DE  lAVAL 


HEAT  EXCHANGERS 


OVER  200  BREWERIES  use  DE  LAVAL 
HEAT  EXCHANGERS  for 

Cooling  wort 

Beer  chilling 

Beer  Pasteurisation 

Return  Beer  Pasteurisation 

Sugar  Primings  cooling  and  heating 


OVER  100  YEAST  FACTORIES  AND 
DISTILLERIES  use  DE  LAVAL  for 

Pasteurising  and  Cooling  Molasses 
Cooling  of  Yeast  Ci-eam 
Cooling  of  Spent  Wash 
Continuous  Cooling  of  fermented  wort 
Recovery  of  heat 


PROFILE 


OF  PLATES 


PIS  FOR  HIGH 
CAPACITIES  AND  PRESSURES 


Special  faaluraa  at 

DE  LAVAL  HEAT  EXCHANGERS 

Sturdy  heavy  guage  stainless  plates 

Deep  gasket  grooves,  giving  leak  proof  operation  aft 
high  pressures 

Easily  and  quickly  cleaned  without  dismantling 


FISH  OIL— VEGETABLE  OIL  AND  MARGARINE 
FACTORIES  use  DE  LAVAL  for 

Glue  water  heating  before  separation  and 
cooling  after  separation— Heating  vegetable 
oil  in  refineries— Cooling  deodorised  and 
hardened  oils— Sterilising  reconstituted  and 
fresh  milk— Pasteurising  margarine 


also  for 

Pasteurising  fruit  juices  and  wine— Cooling 
vinegar  wort  and  heating  vinegar— Heating 
and  cooling  gelatine— Heating  starch  milk 
—Cooling  Protein  slurry— Condensing  and 
cooling  distillate— Pre-heating  still  feeds— 
Heating  and  cooling  viscose— Cooling  waste 
sulphite  liquor— Pasteurising  penicillin 
media  Etc  Etc 


UNSURPASSED  FOR  HEAT  TRANSFER  EFFICIENCY 

One  factory  now  saves  3  lons/hour  of  coal  since  installing  De  Laval 
for  complete  details  to  Process  Engineering  Division 

ALFA-LAVAL  CO.,  LTD.  *  GREAT  WEST  ROAD  •  BRENTFORD  *  MIDDLESEX 
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Thompson  A  Capper  (Wholesale),  Ltd 
Thompson.  John,  (Dudley),  Ltd. 
Thompson  A  Norris  Mnfg.  Co..  Ltd. 
Tilghman's,  Ltd.  ... 
Transparent  Paper,  Ltd. 

Trapow,  D.,  A  Co.,  Ltd. 
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T.S.  (Office  Equipment).  Ltd. 
Tunnel  Glucose  Refineries.  Ltd. 


Union  Food  Machinery  Co..  Ltd. 
United  Glass  Bottle  Mnfrs.,  Ltd.  - 
United  Indigo  A  Chemical  Co.,  Ltd. 
United  Steel  Companies,  Ltd. 
Universal  Metal  Products.  Ltd.  • 
Usines  Vermylen,  S.A. 


Valley  Products  (Lye),  Ltd.- 
Venesta,  Ltd.  ... 
Vickerys.  Ltd.  ... 
Viscose  Development  Co.,  Ltd. 
Viskase.  Ltd.  ... 


WAECO,  Ltd.  (Fumite  Division) 
Walker,  Crosweller  A  Co.,  Ltd. 
Waller  A  Co..  Ltd. 

Warwick  Production  Co.,  Ltd. 
Washington  Chemical  Co.,  Ltd. 
Watson,  R.  N..  Ltd.  - 
Webster,  Isaac.  A  Sons,  Ltd. 
Weir.  G.  A  J..  Ltd.  . 

Wetter,  J.  C.,  A  Co.,  Ltd. 
Whiffen  A  Sons,  Ltd. 

White,  Tomkins  A  Courage.  Ltd. 
Whittaker,  Arthur 
Willcox.  W.  H..  A  Co..  Ltd. 
Williams  (Hounslow),  Ltd. 
Wingrove  A  Rogers,  Ltd.  - 
Wiseman,  Alfred,  A  Co.,  Ltd. 
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Yale  A  Towne.  Ltd.  -  -  -  .  .  iii,  exm 

York  Shipley,  Ltd. . Ixiv 

Yorkshire  Engineering  A  Welding  Co..  Ltd.  Ixxx* 
Youngman,  W.  C..  Ltd.  ....  cxi* 


Oils  and  fats 
stay  fresh  longer 


Rancidity,  and  other  signs  of  deterioration  caused 
by  exposure  to  light  and  air,  can  be  easily  pre¬ 
vented  in  a  wide  range  of  foodstuffs  by  the  use  of 
‘Embanox”,  For  example,  0-01  per  cent  of 
‘  Embanox  ’  in  lard  will  increase  its  shelf  life  from 
the  normal  3-6  months  to  as  much  as  3  years. 
With  “  heavy  duty  ”  materials  such  as  frying  oils, 
a  concentration  of  0-02  per  cent  is  recommended 
and  will  approximately  double  their  useful  life. 

The  antioxidant  effect  of  'Embanox  ’,  owimt  to 
the  product's  stability  to  baking  and  frying  tem¬ 
peratures,  is  carried  over  into  the  final  products  — 
which  can  then  he  marketed  throughout  a  wider 
!^j  area  and  kept  on  sale  for  longer  periods. 

Here  is  a  summary  of  the  product’s  mam 
■y  properties: — 

^  -k  non-toxic  -k  has  little  effect  on  colour,  flavour, 
or  odour  of  goods  k  very  soluble  in  fats  (up 
to  30  per  cent  in  lard)  -k  easily  incorporated 
★  effective  at  extremely  low  concentratioBS 
■k  effect  persists  through  baking  and  fryii^.  M 
that  final  products  are  protected. 


OSIM 

VAT 


through  to  the 
final  product 

.^'EMBANOX 


The  use  of  BHA  as  a  food  additive  is  permitted  in  the  U.S.A. 
and  Canada.  Under  existing  U.K.  fixxi  regulations,  it  may  not 
he  included  in  food  for  human  consumption  within  the  U.K. 
Recommendations  for  its  approval  have,  however,  been  made 
by  a  sub-committee  of  the  Food  Standards  Committee,  and 
these  are  given  in  H.M.  Stationery  Office  Publication  (1954) 
Food  Standards  Committee  Report  on  Antioxidants : 
Revised  Recommendations  relating  to  the  use  of  Antioxidants 
in  Foods”. 


tr*de  mmrk 


BVTYLATED  HY DROXYAM SOLE  (BHA) 


m  Sutr  HAB  hrmmd  ProduH 


Furthrr  information  will  gladly  be  supplied  by ; 

UAOKNHAM  •  ENGLAND  •  II.  Ford  3060  •  EXTENSION  31’ 
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All  day  and  every  day  .  .  . 


RISKIMG 


YOUR 


FIRMER  ommim 


X-iay  view  of  a 
button  in  pork  pic 


X-raj-  view  of  a 
piece  of  razor  blade  in 
bar  of  chocolate 


A'-rm-  viVtf  of  a 
pin  in  chocolate  in 
box  of  chocolates 


A  button  from  an  overall,  a  pin, 
stone,  fragment  of  metal,  or  a  piece 
of  ijlass  —  straying  into  just  one 
pack  —  can  jeojwrdize  vour 
firm’s  ^ootbvill. 

Better  consult  Philips  and  see  how 
a  modern  X-rav  unit  can  easily  he 
incorporated  into  your  production 
line  to  permit  immediate  visual 
examination  of  everjr  pack  before  it 
leaves  the  factory.  Used  by  many 
famous  firms,  inspection  is  by  onlv 
one,  unskilled,  operator.  Runnino 
costs  per  pack  are  negli£jihle. 


Send  or  telephone  to-day 
for  full  Information 


PHILIPS  ELECTRICAL  LTD 


GERrsrd  7777 

(PXIOIII) 
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A  Guide  to  the  English  Character 


Resistance  to  Directives . . . 


I'o  persuado  the  Eiigliiihuiaii  in  a  certain  direction 
it  is  first  neeessary  to  put  up  an  arro\\  pointing 

the  opposite  way.  As  might  he  expected,  tliis  tendency 
is  even  more  pronounced  in  tlie  female  of  the  species. 
They,  hless  'em.  reganl  directives  not  as  a  helpful  guide 
so  much  as  a  challenge.  Engineers  will  understand  this, 
for  they  look  upon  corrositm  as  a  challenge;  one  that  is 
unlikely  to  he  deHected  hy  a  mere  warning>otf  notice. 
They  rely  upon  the  Semtex  Industrial  Division 

to  prohibit  completely  the  entry  of  corrosion.  A 

Any  ^  orks  Managt'r  who  is  interested  in  Z' 

keeping  the  corrosion  gate-crasher  from  his 
premises  sh«>uld  write  to  one  of  the  addresses  helow 
for  technical  advice  and  an  illustrated  brochure 
on  how  it  can  most  effectivelv  and  efficientiv  be  done 


NO  ENTRANCE 

NO  nOGS  AltOWtO 
IN  THt  STORE 


INDUSTRIAL  DIVISION 

ll»adqy»rttrt  and  Soatharn  Mraa  Offiea:  Semtex  Ltd ,  Semte^.  House,  London,  NWS  Tel:  Hendon  6503 
Hortharn  Mraa  Of  flea:  50  Blackfriars  Road,  Salford,  3  Tel:  Deansgata  2128 

SPECIALISTS  in  lynt'STRIAL  AyTh'JORROSlOy  TREATMEyrS  .  FLOORiyC  &  nECKiyC  COyTRACTORS 


SEE  OUR  EXHIBIT  AT  THE  BUILDING  EXHIBITION 
NOV.  16th— NOV.  30th.  1955  AT  OLYMPIA. 


I  Dunlop  Company 


yovemberj  1955 — Food  Manufacture 


Kr» 


Be  right  with 


.  4>> 


.  i 

MlTTffl 

\  b  1 

THE  AMAZtNG 
NEW  PLASTIC 
FACED  BOARD 
AT  HALF 
THE  PRICE 


Illustration  above  by  kind  permission  of  Messrs.  T.  C. 
Williams  &  Son  Ltd.,  83  Newfoundland  Road.  Bristol  2. 
showing  one  of  their  standard  units  designed  for  the  bakery 
and  confectionery  trade.  Made  in  BERITE  and  polished  Oak, 
with  detachable  shelves  and  back. 

BERITE  can  be  cut,  worked,  drilled,  nailed  and  screwed 
with  ordinary  tools,  and  its  convenient  thickness  (^*  or  J') 
saves  plywood  bonding,  etc. 

BERITE  is  washable,  resistant  to  heat,  alcohol  and  water: 
and  can  be  cleaned  by  merely  wiping. 

BERITE  is  ideal  for  shops,  fittings,  counters,  bars,  canteens, 
etc.,  and  the  price,  to  the  best  of  our  knowledge,  far  cheaper 
than  any  comparable  material  on  the  market  today. 

In  five  linen  pattern  shades: 

PINK.  BLUE.  GREY,  GREEN  or  BUFF. 

— and  Berlam,  a  plastic  finished  sheet,  is  obtainable  separately 
— again  at  exceptionally  moderate  prices. 

Stock  size  sheets  8’x4'  and  4’x4'  from  your  merchants  and 
stockists. 

FOR  SAMPLES  &  FULL  INFORMATION  WRITE  DEPARTMENT  "  F  M.” 


BUILDING  EXHIBITION,  OLYMPIA.  BERITE  is  being  exhibited  on  Stand  No.  143  (Gallery). 


■be RITE  LTD  Lammas  Road  •  Lea  Bridge  Road  *  London  E.IO 
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wham  consuhaHan  fa  aparatian 


That  crystallizes  the  Con^ston  service  .  .  . 
providing  the  most  efficient  plant  to  meet 
manufacturing  requirements.  The  organisation 
is  founded  upon  the  combined  experiences  of 
specialist  engineers  in  the  Chemical,  Petroleum 
and  Mechanical  industries,  backed  by  extensive 
operating  knov/ledge.  If  it  is  a  small  pilot  plant 
ipr  a  large  scale  project,  Coniston  provide 
deuiled,  meticulous  attention  to  every  aspect 
and  precise  coordination  of  all  contract  v^ork 
—process  planning,  architectural  design,  erect¬ 
ing  and  organising. 


THE  CaMISTOM  CO  MR  AMY 


EAGLE  HOUSE  HIGH  STREET  WIMBLEDON  SWI9  .  TEL  WIMBLEDON  852I(PBX) 

CNAMS:  CONISTON  TOOT  LONDON  (INLANDt  CONISTON  LONDON  (OVeHSEAS) 
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A  MULTI-PURPOSE  MACHINE 
THAT  HAS  PHENOMENAL  OUTPUT 

feed  and  delivery  capacity  of  120  i-lb.  jars  per  min. 

Here  is  a  machine  with  outstanding  performance 
that  has  been  specially  designed  for  faster  pro-  / 
duction  in  the  Finishing  Departments  of  Jam/ 
Factories.  It  is  a  four-purpose  machine,  fully 
automatic  in  action  and  equipped  to  give  continuous 
production  flow  with  minimum  operator  attention. 

The  feed  system  is  so  designed  that  the  heat 
temperature  of  the  jars  coincides  with  that  of  the 
water  temperature,  thus  preventing  deterioration  of 
the  preserves. 


mt 

KELLIE  FOR  FOOD  PLANT 
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DOES  Zjir  DIFFERENT  JOBS 
WITHOUT  SPECIAL  ATTACHMENTS 

^  STERILISING 

^  WASHING 

y  '  COOLING 


PASTEURISING 


WRITE  NOW  for  full  details 


ROBERT  KELLIE 

DUNDEE 


SON  LIMITED 

SCOTLAND 


TtUphontt;  3819  DUNDEE  (3  lines) 

rtltgrap  hie  and  Cable  Address:  "KELLIE”  DUNDEE,  Code  A.B.C.  (sth  Bdn.) 


i 
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r»::oag5wwaodw^wooec;  80000010010110000000— 

'SuPERPOISE' 

nagtNWNOMOMNMOOMtfMMNONNNt^ 


2-5  TON  PETROL 

AND  DIESEL  TRUCKS 


Designed  for  economy,  built  for  relia¬ 
bility,  the  new  range  of  Commer  2-3,  3-4  and 
S  ton  trucks  embody  insulated  three-seater 
cabs  of  welded  steel.  New  steering  and  im¬ 
proved  suspension  add  to  the  merits  of  a 
well-proved  chassis;  a  range  of  factory-built 
bodies  containing  a  high  proportion  of  steel 
is  offered,  as  well  as  an  optional  overdrive 
for  extra  economy.  It  will  pay  you  to  try 
COMMER  before  you  buy! 


COMMER  CARS  LIMITED  LUTON  EXPORT  DIVISION;  ROOTES  LIMITED  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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2)^^  GREAT-GRANDFATHER  SPEAKS  HIS  MIND 


“  So  they’re  calling  me  a 
wasteful  old  spendthrift. . .  ” 


Should  we  blame  Great-Grandfather,  or  ourselves, 
if  we  find  that  the  old  boy's  methods  are  now 
expensive  and  out  of  date  ? 

PROCEEDING,  GREAT-GRANDFATHER  SAID: 

“In  my  day  coal  was  a  raw  material  costing  ten 

shillings  a  ton,  best  quality  and  as  much  as  I 

wanted.  Maybe  we  did  waste  it — it  was  cheap 

enough — but  I  never  used  to  waste  any  of  my 

raw  materials  that  cost  real  money.  Like  you 


are  doing  now,  m’boy,  if  you're  still  using  my 
steam  plant  or  process  steam'methods. 

Don’t  blame  me  if  you’re  behind  the  times. 
At  six  pounds  a  ton,  or  whatever  fancy  price  you 
pay  for  coal.  I’d  even  be  thinking’  of 
burning  oil  and  I’d  certainly 
have  Spirax  look  at  my  process 
steam  plant.’’ 


PIRAX-SARCO  LTD.,  CHELTENHAM,  Glos.  Phone:  Cheltenham  5175-76  Crams:  Spirax,  Cheltenham 
LONDON  office:  28  Vic'oria  Street,  S.W.l.  Abbey  6101-3832 


4 - REQUEST  SLIP  FOR  FURTHER  INFORMATION - 


To  spirax-sarco  ltd., 

CHELTENHAM.  GIoi. 

Please  send  Bulletin 

(а)  Steam  for  Process 

(б)  Oil  Fuel  Installations 


NAME  : 
ADDRESS  : 
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Reduced  heat  fatigue 
iucreased  preductiou  at 

JACOB’S  (L’POOL)  LTD. 


UNNECESSARY  FATIGUE  and  lOSS  of 
production  were  caused  by  radiant 
heat  and  excessively  high  air 
temperatures  in  the  Wafer  Department 
at  W.  &  R.  Jacob  &  Co.  (L’pool)  Ltd. 
Colts  were  consulted  and  a  detailed 
ventilation  survey  proved  that  whilst 
more  than  sufficient  extract 
ventilation  already  existed,  this  was 
unable  to  function  properly  owing 
to  inadequate  inlet  air  supplies. 

Five  Colt  Inflow  Units  were 
recommended  as  these  would  supply 
the  inlet  air  necessary  whilst  at  the 
same  time  the  main  cooling  effects  of 
the  air  movement  provided  would 
off-set  the  discomfort  caused 
by  radiant  heat. 

This  is  the  most  recent  of  nine  separate 
Colt  Ventilation  contracts  so  far 
completed  for  this  company,  all  of 
which  have  been  highly  satisfactory. 

FREE  MAS  UAL  with  full  .specifications 
of  the  wide  range  of  Colt  Ventilators  is 
available  on  request  from  Dept.  538  >270 


VENTILATION 

COLT  VENTILATION  LTD.  SURBITON*  SURREY 


Telephone:  ELMbridge  651 1-5 


Branches  at  Birmingham.  Bradford,  Bridgend  (Clam.),  Bristol,  Coventry,  Dublin,  Edinburgh,  Liverpool,  London,  Manchester,  Newcastle-upon-Tyne, 

Sheffield  and  Harwich 

Agents  in  America,  Australia,  Belgian  Congo,  Canada,  Cyprus,  India,  Indonesia,  Madagascar,  Malaya,  Mauritius,  New  Zealand.  Pakistan.  Portugal 

North  and  South  Rhodesia  and  South  Africa. 
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Forgotten 

Fittings 


These  CB  TS  type  fittings  represent  a  big  step  towards  the 
perfect  pipeline.  They  are  so  designed  that  the  whole  assembly 
is  completely  free  of  any  crevice.  So  in-line  sterilization  can 
be  done  —  no  need  to  strip  down  the  pipe  systems.  And  if  it 
is  necessary  to  take  down  a  section  no  tools  are  required 
because  these  new  fittings  need  only  to  be  hand  tight. 

The  CB  TS  range  of  fittings  includes  unions,  bends,  tees, 
reducing  bends  and  liners,  blank  caps  and  plug  cocks.  They 
are  available  in  the  following  o.d.  dimensions:  1*,  1:|*,  U* 
2',  2r  and  3'. 

CB/TS  type  fitting^s 

CREVICE  FREE  AND  TIGHTENED  WITHOUT  TOOLS 


TALBOT  STEAD 


Write  for  full  details  to 


TUBE  CO.  LTD  •  GREEN  LANE  •  WALSALL  •  ACCOMPANY 


MANl’FACn.^RERS  of:  SEAMLESS  CARBON,  ALLOY  &  STAINtrSS  STEEL  Tl  Bl.S  RI-MEIAL  TUBES  •  METIOR  PIPE  FITTINGS  •  SANITARY  PIPE  FITTINGS 

MACHINED  PARTS  &  FLANGES  •  MANIPULATED  &  FABRICATED  PIPEWORK 

MrriCA  MFTAL-CLAD  CARBON  OR  GRAPHITE  TUBES  •  FORJFND  STAINLESS  SFAMI  FSS  WELDING  FITTINGS  •  BRIGHT  CARBON.  ALLOY  &  STAINLESS  BARS  &  WIRE 

TBW  TSA 
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•  Fractional  horsepower  motors  1  20 — 
1  h.p. 

•  Drip  proof,  totally-enclosed,  and  totally- 
enclosed  fan-cooled  enclosures. 

•  Ball  or  sleeve  bearings  and  a  wide  range 
of  alternative  mountings  available. 

•  A.C.  or  D.C. 

‘English  Electric'  \h.p.  M  YS 123  f. h.p.  motors 
with  'Opperman  gears  driving  'Baker  Perkins' 
dough  conveyor  and  return  tin  conveyor  at 
Messrs.  Bilsiand  Bros,  bakery  in  Glasgow. 


in  food 
manufacturing 
equipment 


designed  for  every  drive 


( 

I 


i 

i 

( 


The  ENGLISH  ELECTRIC  Company  Limited,  Queens  House,  Kingsway 

F.H.P.  Motors  Department,  Bradford 

works:  STAFFORD  PRESTON  •  RUGBY  •  BRADFORD  *  LIVERPOOL 

FHP.29H5 


London,  W.C.2 

ACCRINGTON 


XVI 
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DHYPAK 


POLYTHENE 


0  Bags  Sleeves  Sheets  *  Drum  Liners  *  Pouches  and  Specially  Designed  Packs 

•  SAUSAGE  MEAT 


•  MEAT 

•  BACON 

•  POULTRY 

•  CASINGS  AND 
OFFALS 

•  CEREALS 

•  SALT 

•  PULSES 

•  FRESH 
VEGETABLES 

•  FROZEN  FOODS 

•  FISH 

•  DRIPPING 

•  BISCUITS  AND 
CAKES 

•  FRUIT  PULP 

•  HYGROSCOPIC 
POWDERS 

•  FOOD 
MACHINERY 

•  NUTS  AND 
POPCORNS 

•  MEDICAL 
PREPARATIONS 

•  FERTILIZERS 

•  GLUE 


HYPAK 


of 


THE  OPPENHEIMER  CASING  CO.  (U.K.)  LTD. 

159/165  HARROW  ROAD,  LONDON.  W.2  •  TEL.:  PADDINGTON  7431 

SCOniSH  SALES  DEPOT:  THORNYBAUK,  F0UNTAINBRID6E,  EDINBURGH  3  Tel.:  Fountainbridgc  1403 
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BOY  NOW! 


JUNIOR’S  A 


The  Simon  Junior  Sifter 
has  grown  to  be  a  big 
name  in  the  food  and  con¬ 
fectionery  world.  This 
less-than-four-feet-square 
machine  is  now  screening, 
grading  and  sifting  flour, 
cocoa,  starch,  icing  sugar, 
etc.,  in  plants  all  over  the 
country.  The  persuasive 
rotary  motion  of  the  hori¬ 
zontal  sieves  gives  a  gentle 
but  positive  separation 
of  powders  and  granular 
materials,  with  through¬ 
puts  up  to  three  tons  per 
hour.  Its  totally  enclosed 
metal  body  means  abso¬ 
lutely  dust-free  operation. 
Interchangeable  alumin¬ 
ium  trays  and  easily 
removed  “drawer-type” 
sieves  add  to  Junior’s 
efficiency  and  simplicity. 


•  Low  power  consumption — a  i  h.p.  motor  is  usually 
sufficient. 

•  Takes  up  little  floor  space. 

•  Easily  changed  internal  flow  for  different  separations. 

•  Simple  to  instal  and  maintain. 

•  Tough,  durable  Rotatubes  replace  textile  sleeves — 
make  perfect,  dust-tight  outlets. 


Products  handled  include 


*  Custard  Powder 
Starch  &  Dextrines 


*  Synthetic  Vitamins 

*  .Moulding  Starch 

*  Cocoa  •  I 


Send  note  for  the  free  Simon  Junior  Sifter  folder 


Industrial  plant  by  Henry  Simon  Ltd 

STOCKPORT,  CHESHIRE.  Telephone:  Gaticy  3621 
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EDICOL  SUPRA  COLOURS 

for  CAKES,  BISCUITS  and  WAFERS 


Edicol  Supra  Colours  meet  the  highest  standards  of  purity  demanded  by 
the  most  stringent  regulations  in  the  world. 

Their  purity  is  protected  by  delivery  in  sealed  packages. 

“  Certified  ”  supplies  of  many  are  available  for  food  processors  exporting 
to  the  United  States. 


Technical  literature  and  full  information  on  request 

IMPERIAL  CHEMICAL  INDUSTRIES  LTD  LONDON  SWI 

D.525 
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V  for  cakes,  trifles  and 
confectionery  ,  J 


Br>tees  —  so  successfully  introduced  by 
Hiirnidine's — are  today  being  sold  in  16 
ON erseas  markets  where  their  established 
popularity  demands  frequent  shipments. 


These  brilliant  Silver  Dragees  in 
manyditfcrent  transluscent  colours 
arc  fast  becoming  as  famous 
their  counterpart  the  traditional 
St.  James  Silver  Dragees. 

With  the  rapid  SNsing-back  to  Home 
Baking,  the  houscvNife  seeks  perfection  in 
decoration  for  her  cakes  and  party-table  which  can  only 
be  provided  by  this  unique  product. 


Available  in  bulk  or  prepacked  in  this  attractive  display  carton 


HOMK  AND  OVERSEAS  ENQUIRIES  INVITED 
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THE  METAL  BOX  COMPANY  LTD 

Metal  Containers  ‘  Paper  Products  '  Flexible  Packages  'Plastic  Films  &  Laminates 

THE  LANGHAH  •  PORTLAND  PLACE  •  LONDON  •  W.l 


Cartons  and  Composites 


The  fine  quality  of  workmanship  which  characterises  The  Metal  Box  Company’s 
metal  containers  is  equally  evident  in  the  products  of  its  Paper  group.  Cartons, 
composite  containers,  labels,  bags  and  display  material  are  all  part  of  The  Metal 
Box  Company’s  complete  packaging  service — a  service  which  includes  the  work 
of  creative  studios,  the  provision  of  closing  machinery,  technical  advice,  research 
facilities  and  world-wide  marketing  intelligence. 


Metal  Box 

does  count! 


I 
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GREENGAGE  E.M 


HIGH  BOILINGS 

This  full  natural 
fruity  flavour  is 
also  perfectly  suit¬ 
able  for  jelly  and 
gum  work. 


ififfGLAND),  LIMITED, 

kvadtfnfield,  Middlesex. 
0^678/  (4  lines) 


POLAK  &  SCHWi 

SO,  Great  Cambril 
Telephone  i 
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t/au/L  Afioducts  ^  tAe 


P  LEINER&  SONS  LTD. 

a/’  ^o6a/</n^  /In  cnkn  a.  //em/uny 

7  9  CREECHURCH  LANE.  LONDON.  E.C.3.  AVENUE  2276 


(f  you  want  to 
make  the  BEST 
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Diothene  is  a  new  flexible  film  for  packaging.  It  is  trans* 
parent  for  sales  appeal,  tough  for  protection  and  perfectly 
hygienic.  Diothene  has  no  odour,  is  non-toxic  and  cannot 
taint  any  food  product.  Diothene  caimot  cause  corrosion 
in  contact  with  metals.  Heat  sealing  forms  a  strong  durable 
weld,  giving  it  excellent  handling  properties. 


The  tough  transparent  film  VxAAPPSSAieSAPKAL! 

THE  UNGHAM  •  PORTUND  PLACE  •  LONDON  W.1 


Flexible  Packaging  Division 
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Are  YOU  wasting  time  and  money 
doing  this  by  hand 


REDUCE  LABOUR  COSTS  WITH  THE  VERSATILE 


TUCK-0 -MAT  &  CONVEY-O-MAT 


AUTOMATIC  MACHINES  FOR  ERECTING  REVERSE-TUCK  CARTONS 


•  Needs  only  the  part  time  of  one 
operator. 

•  Remarkable  versatility.  You  can 
set  up  any  size  or  shape  of 
tuck-end  carton. 


•  Changeover  to  different  size 
takes  only  10  20  minutes. 
Change  parts  inexpensive. 

•  Mounted  on  rubber  wheels — 
one  person  can  move  it. 

•  Simplicity  in  design  and  con¬ 
struction  reduces  maintenance 
costs  to  a  minimum. 


•  Saving  in  wages  alone  soon 
repays  outlay. 


Other  Packaging  Machinery : — 

LroDlNG  •  LABELLING  •  UNSCRAMBLING 
HOPPERS  AND  TUCK-O-MAT  MACHINES 


G.  D.  PETERS  &  CO.  LTD.,  ENGINEERS.  SLOUGH.  BUCKS.  Telephone:  Slough  23201.  Telegrams:  “Peters”.  Slough 
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A  monorail  machine  for  washing, 
rinsing  and  drying  varied  Food 
Utensils. 

ESTABLISHED  1864 


The  Quick,  Econo  mica/ 

Dcmsoii 

%  \\  * 

Hyeifienie  mdy 


p  »  — - 


A  Bottle  and  Jam  Jar  washing,  de-label- 
ling,  rinsing  and  sterilising  machine. 


TeL:  Cleckheaton  1080  (S  lines) 


Dawson  Bros.  Ltd.,  Gomeroal,  Nr.  LEEDS 
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Small  Can  Washer  and  Rinser  for 
30 — 60  cans  per  minute. 


F«  washing  and  de-labelling  and  drying  biscuit  tins  and  lids. 
Capacity  2,000  per  hour. 


lAake  sure  that  every  type  of  container 
and  utensil  used  in  the  manufacture 
of  Food  Products  is  clean,  sterile  and 
satisfies  Health  Regulcrtions, 


Dawson  washing  plant  is  used  extensively  today  by 
manufacturers  of  all  types  of  Food  products.  Whatever 
the  size  or  shape  of  tin,  can,  tray,  jar,  bottle,  container, 
mould  or  food  utensil  Dawson  machines  will  wash  and 
dry  these  articles  in  the  minimum  time  for  the  lowest 
cost.  Let  us  know  what  you  have  to  clean  and  we  shall 
be  pleased  to  advise  you. 


A  Rotary  .lar  and  Tin 
washing  and  drving  machine. 
Capacity  150  per  hour. 


London  Office: 

406  Roding  Lane  South, 
Woodford  Green,  Essex. 

Tel.:  Wanstead  7777  (4  lines) 
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Branch  Offices: 

BIRMINGHAM.  GLASGOW.  LEEDS 
LIVERPOOL.  MANCHESTER 


VIVITED  GLASS  BOTTLE  M AIVUFACTURERS  LTR 

I  LEICESTER  IT.  W.C.2  .  Telephone :  6ERRARD  8611  (18  Lines)  Telegrams :  UN6LAB0MAN,  LESQUARE,  LONDON 
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IT  OVER. 


LONG  TUBE  VERTICAL  RAPID  CONCENTRATION 
FORCED  CIRCULATION  •  LOW  TEMPERATURE 
DOWN  FLOW  &  THERMO  RECOMPRESSION  types 


the  ‘fruits*  of 
BUFLOVAK 

high  grade 
concentration 


Is  YOU!  business  with  the  ooncenu^ 
tion  of  tomato  pulp,  or,  for  that  matter,  any 
other  fruit  or  v^etable.  Do  you  need  a 
smoother,  more  uniform  concentrate  retain¬ 
ing  all  the  natural  flavour — at  lower  cost? 
If  so,  these  and  other  problems  of  concen¬ 
tration  can  be  settled  successfully  with 
Blaw  Knox  buflovak  Evaporators,  the  most 
up-to-date  range  of  processing  equipment 
of  this  type.  Orange  pulp,  for  instance,  can 
be  processed  to  keq>  not  only  the  true 
flavour  but  the  vital  vitamin  content.  There 
are  types  and  capacities  to  suit  most  food 
processing  requirements,  all  of  which  are 
easy — and  economical — to  operate.  Ask  us 
to  discuss  the  details  with  youl  . 


Tomato 
concentrate 
(over  3r*„  total 
solids)  is 
produced 
continuously, 

24  hours  a  day, 
6  days  a  week, 
in  this  BUFLOVAK 
Double  Effect 
Stainless  Steel 
Evaporator. 


^  Why' not  td^hone  Blaw  Knox?  They  will  advise  oo  all  evaporation 
V  problems  and  on  the  most  modem  processing  equipment  for  foods. 
Si  chemicals  and  the  pletks  industry,  includmg  Flakers,  Dryers 
W  J  (atmospheric  and  vaeuum).  Kettles,  Autodsvo,  Condensers,  etc. 
^  —without  obligation  on  your  parti  _ _ 


Density  of 
product  and 
other 
operations 
are  auto¬ 
matically 
controlled 
from  the 
instrument 
panel. 


i 
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DENDRITIC  SALT 


a  NEW  fine  grade  for  foodstuffs 


I.C.I.  Dendritic  Salt  is  a  fine  vacuum 
salt  with  a  new  crystal  shape.  It  is  sofi 
and  floury,  with  the  following  distinctive 
qualities — which  are  of  special  advantage 
in  many  applications  in  the  food  and 
dairy  industries  : 


Outstanding  non-caking  properties  • 

High  purity — 99.6%  sodium  chloride  • 

Blends  well  with  other  finely-divided  • 

materials 

Low  bulk  density — ensuring  good  • 
covering  power 

Rapidly  soluble  in  water  # 


I.C.I.  Dendritic  Salt  is  of  particular 
interest  to  users  of  Dairy  or  fine  Crystal 
salt,  since  it  not  only  offers  technical 
advantages  but  is  also  cheaper. 

Imperial  Chemical  Industries  Ltd.  arc  the 
sole  manufacturers  of  Dendritic  Salt,  which 
is  protected  by  patents  in  Great  Britain  and 
other  countries  throughout  the  world. 
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FASTER 


MACHINE 

SPEEDS 


We  would  like  your 
technical  representative 
to  call  and  give  us  fuller 
details  of  how  National 
quick-setting  adhesives 
can  speed  our  production 


All  tnqu/n'M  to  Dtpartmtnt  “B” 

NATIONAL  ADHESIVES  LTD.,  SLOUGH,  BUCKS 

Telephone  :  SLOUGH  23344 

Name _ 

Add  re!:s _ 
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G  n  m 

Tragacaiith 

Aeaeia  ^  Karaya 


The  experience  we  have  gained  as  one  of 
the  oldest  and  largest  direct  importers, 
enables  us  to  maintain  without  variation 
a  guaranteed  viscosity  of  our  powdered 
Vegetable  gums. 

On  our  modern  grinding  plant,  we  produce 
all  grades  from  kibbled  or  coarse  to  the 
finest  powders. 

Our  laboratory  is  at  your  service. 


POWDERED  OR  NATURAL 


imiTED  INDIGO  and 
CHEMICAL  COMPANY 


/M  .^5  5? 


HEAD  OFFICE:  MANCH€STER 


WORKS:  BLACKBURN  •  LEEDS  •  HUDDERSFIELD  •  PAISLEY  •  BOSTON  (U.S.A.) 


November^  1955 — Food  Manufacture 


measured  with  the 
Brown  Differential 
Converter 


/I  Brown  Differential  Converter  measuring  steam  /tow  from  two  water 
tube  boilers  at  the  Xewport  Works  of  Monsanto  Chemicals  Ltd. 


The  Brown  Differential  Converter,  a  mercury¬ 
less  type  of  manometer,  responds  accurately 
and  immediately  to  rapid  changes  in  flow. 
Designed  for  universal  flow  measurement, 
this  rugged  instrument  is  simple  to  install, 
easy  to  maintain  and  gives  a  negligible 
displacement  of  fluid  in  the  meter  body. 

The  Brown  Differential  Converter  is  accurate 
to  within  ^  1%  of  full  scale  and  sensitive  to 
differential  pressure  changes  of  less  than 
0.1%  of  full  scale.  Operating  on  the  pneumatic 
balance  principle,  it  converts  differential 
pressure  at  the  oriflce  into  a  proportional 
output  air  pressure.  This  can  be  expressed 
directly  in  terms  of  flow  or  differential 
pressure.  The  range  of  the  Instrument  is 
manually  adjustable  from  20  to  200  inches  of 
water  and  complete  protection  against  over¬ 
range  is  provided.  Calibration  is  simply 
effected  in  the  field  without  the  use  of  a 
water  column.  Please  write  for  further  infor¬ 
mation  . .  .  freely  available  from  Honeywell- 
Brown  Ltd,  1  Wadsworth  Road,  Perivale, 
Greenford,  Middlesex.  Sale.'i  Offices  located  in 
the  principal  cities  of  Britain  and  throughout 
Europe. 


HI  Honeywell 

lONfrwfu 


!  ■  i 

i 
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m  perfect  paytrq  pmducer 


Incorporates 
the  following 


features  .... 


JOHN  HUNT 

PASTkimm 


SPECIALLY  DESIGNED  TO  FILL  A  LONG  FELT  NEED 
FOR  A  MEDIUM  SIZED  POWER  ROLLER  CAPABLE 
OF  HANDLING  LARGE  QUANTITIES  OF  PASTRY  AND 
YET  NOT  SO  WASTEFUL  OF  SPACE  TO  MAKE 
IT  IMPRACTICAL  FOR  THE  AVERAGE  BAKER 


9  The  MAIN  BEARINGS  of  the 
Rollers  and  reverse  gearing,  etc.,  are 
fitted  with  self-aligning  ballraces,  thus 
reducing  friction  and  the  need  for 
lubrication  to  an  absolute  minimum. 

%  PRECISION  CUT  GEAR  WHEELS 
are  used  throughout,  and  the  train  of  gears 
which  drive  the  Top  Roller  are  In  constant  full 
mesh  irrespective  of  the  position  of  the  Top 
Roller.  This  is  a  very  imporunt  feature. 

0  The  REVERSE  MECHANISM  which  is  purely 
mechanical  is  controlled  by  a  Safety  Guard  of  very 
strong  construction,  the  forward  and  reverse 
motions  being  obuined  by  means  of  a  double 
case-hardened  dog-clutch.  This  has  proved 
snnooth  in  action,  yet  gives  an  absolute  positive 
drive  with  no  chance  of  slipping. 

The  TOP  ROLLER  is  raised  and  lowered 
by  means  of  totally  enclosed  bevelled  gears. 

0  The  MOTOR  AND  WORM  REDUC¬ 
TION  GEAR  UNIT  is  mounted  in  a  con¬ 
venient  position  underneath  the  table,  and 
b  practically  silent  in  operation.  The  ^  h.p. 
motor  is  totally  enclosed,  is  fitted  with  ball 
bearings,  and  is  controlled  by  a  push  button 
starter  mounted  on  the  side  of  the  machine 
The  starter  incorporates  a  thermal  over¬ 
load  mechanism  which  trips  out  should 
the  motor  be  overloaded,  thus  obviating 
any  possibility  of  damage. 

The  TABLES  are  supplied  with 
special  Noral  Aluminium  Sheeting  which 
will  not  discolour  the  paste  under  any 
circumstances. 


Send  for  Illustrated  Leaflet  and  details  to  the  tdanufacturers 


JOHN  HUNT  (BOLTON)  LTD 


ALMA  WORKS  •  RASBOTTOM  STREET 


BOLTON 


TELEPHONE--  BOLTON  5831*2' 


TELEGRAMS'  HUNT  5831  BOLTON 


XXX  VUI 
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The  standard  Apple  Pectin.  Completely 
starch-free,  its  high  quality,  clarity, 
and  jel-making'  properties  never  vary. 


For  specialised  products  such  as 
Jelly  marmalade.  In  colour  and  clarity, 
"X.L.Grade"  replaces  powdered  pectins 
at  less  than  half  the  cost. 


A  Pectin  for 
every  purpose 


Guaranteed  setting  temperature.  Specially  suited 
for  7’s,  14's  and  bulk  packs  of  jam  where  ordinary 
pectin  causes  caramelisation  and  pre-setting. 


TWENTY-FIVE  YEARS  ago,  William  Evans  &  Co. 
pioneered  the  manufacture  of  Pectin  in  Great  Britain.  Their 
tmique  experience  is  freely  available  to  jam  makers 
through  the  Technical  Advisory  Service.  Sample  quantities 
for  production  testing  will  be  sent  on  request. 


WILLIAM  EVANS  &  CO.  (HEREFORD  &  DEVON)  LTD.,  WIDEMARSH,  HEREFORD 
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Having  a  hand  in  Productivitq 

In  every  industry  or  trade,  electrical  equipment  is  the 
key  to  modern  production  methods.  There  are 
probably  more  production-boosting  and  money¬ 
saving  devices  than  you  know  of.  Your  Electricity 
Board  can  help  you  and  give  you  sound  advice. 

They  can  also  make  available  to  you,  on  free  loan, 
several  films  on  the  uses  of  electricity  in  Industry  — 

(produced  by  the  Electrical  Development  Association. 
E.D.A.  are  publishing  a  series  of  books  on 
“  Electricity  and  Productivity  ”.  Four  titles  are 
available  at  the  moment;  they  deal  with  Higher 
Production,  Lighting,  Materials  Handling,  and 
Resistance  Heating.  The  books  are  8/6  each  (9/- 
post  free)  and  the  Electricity  Boards  (or  E.D.A. 
themselves)  can  supply  you. 

The  British  Electrical  Development  Association 
2  Savoy  Hill,  London,  W.C.2 


Magic  Eqe 


The  product,  cine-camera  driving  ^ 
motors.  The  problem,  to  check  the  motor 
speed.  But — to  check  it  quickly,  accurately, 
infallibly;  with  the  minimum  of  mental  strain 
on  an  operator  who  is  working  at  high  speed. 
And — a  complication;  the  speed-measuring 
instrument  must  not  take  any  power  from  the 
camera  motor. 

The  answer  ?  A  beam  of  light :  interrupted 
by  the  shutter  on  the  camera.  The  magic  eye 
counts  the  interruptions,  electronic  gear  trans¬ 
lates  them  into  r.p.m. — as  a  direct  reading 
i  on  a  dial.  Eureka?  But  electronic  speed 
L  measuring  is  only  one  of  the  many 
aids  to  Productivity 
that  electricity 
can  bring  you  i 


forPROPUCTIViry 
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xy-.  WILL  CMA^iYiKiAN 

'  PLEASE  REPO»^  To  THE 

Statiommasteq^  OPRce 
C3COD 

)  T-H  Ar's  N1  E  . 

\  ^  0A?M^  CbOES  MV 

k.  fishing  TR.IP.  A 


Relax 
AN»I>  reallv  enucjv 
IT  MOW  that 

U.G.B 

Closure  division 

ARE.  HAIsDLIKKS  that 

Problem  . 


NOVV  LOOK.: 

EVERVOME  knew  I  WAKI-TED  A 

PiRST  Class  Pack  for  this  mew 
Li  ne  .teuu  thek/i  Tb  Stop  Guessing 
ABOUT  Closures  aisD  cset  on  to 
U.G.B  CLOSURE  Division  jy, 
Vou  CAN  leave  the 
DESIGN,  Colour,  and 
Fit  to  them  —  THAT^ 

ThEiR-  OoB  J  (1 


CLOSURE  DIVISION 


UNITED  GLASS  BOTTLE  MANUFACTURERS  LTD 

8  LEICESTER  STREET,  LONDON.  W.C.2 


Telephone:  GERRARD  8611  (18  Lines) 


Telegrams:  UNGLABOMAN.  LESQUARE,  LONDON 
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Stelcon  Floors  are  tough  and 
hardwearing.  They'll  stand  up 
to  the  severest  tests  and  take 
the  heaviest  traffic  year  after 
year.  That's  why  so  many  users 
of  modern  mechanical  handling 
equipment  are  plumping  for 
Stelcon  Floors. 


FROM  MH.R  TO  14  H.R 
FINGER-TIP  CONTROL 
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UUKfDS  UMITEO,  OARENSHORE  WORRt,  CUYTOR  -  LE  •  MOORS,  ACCRIRSTON,  LARCS.  UltpiMit:  ACCRIR6T0R  3214  (3  liiMS ) 
SS  PARI  ROAD  NORTH.  ACTON.  W.3.  Ultpheot:  ACORN  71S0  SMftactf:  P.O.  lOX  No.  1.  CLARRSTON,  6LAS00W. 


nopp\ 


NFIN  TE 


SPEED 


VARIATION 


Teepo/  will  simplify 


Teepol 


TKFOL  has  been  awarded  the  Certlflcate  of  the 
Royal  Institute  of  Public  Health  and  Hyyiene 


all  your  cleaning  problems 


All  the  day-to-day  cleaning  problems  of  equipment  and  premises 
concerned  with  the  preparation,  processing,  packing  and  selling  of 
food  stuffs  can  be  dealt  with  effectively  by  Teepol,  Shell's  master 
detergent. 

Teepol  is  versatile,  safe  and  easy  to  use.  It  rapidly  w’ets  and  softens 
food  and  fatty  residues.  Is  equally  efficient  in  acid  conditions.  Rinses 
quickly  and  does  not  taint.  As  it  is  neither  acid  nor  alkaline,  it  is 
safe  for  cleaning  tinned  and  aluminium  equipment. 

More  widely,  Teepol  is  a  time-saver  and  cost-cutter  for  all  general 
cleaning— in  kitchens,  canteens  and  cloakrooms,  for  exterior  and 
interior  washing-down  and  for  vehicles. 

The  advantages  of  using  just  one  cleaning  aid  instead  of  many  must 
be  obvious.  Teepol 's  concentrated  cleaning  power  and  wide  application 
fill  the  bill  — and  reduce  it ! 


cleans  just  about  everything 


'TEEPOL"  i(  0  Ktf itMrcd  Trodt  **** 


^  Ovaraama  anquiria*  should  ba  diractad  to  local  Shall  Companias 
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The  CHIEF  ENGINEER  says- 


‘Vermin  and  Dirt  are  exciuded 
by  WARWICK  easy-to-handle... 


Extremely  robust  containers  manufactured  from  lOg.  aluminium 
\Nith  drop-down  or  fixed  side  handles,  and  stacking  feature. 

Used  in  a  wide  variety  of  trades  for  the  conveying  or  storage  of 
all  kinds  of  wet  or  dry  foods.  Lids  can  also  be  provided.  Now 
a\ailable  in  three  sizes,  5  gallon,  7i  gallon  and  10  gallon 
capacity-interstacking.  Other  sizes  can  be  produced  providing 
the  quantity  warrants  the  fool  cost  involved. 

WARWICK  PRODUaiON  COMPANY  LTD 

IN  ASSOCIATION  WITH  ALMIN  LIMITED  STOKE  rOGCS  •  tUCKS 
BIRMINGHAM  ROAD.  WARWICK  TELEPHONE:  WARWICK  6t3-M4 
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...Stacking  Bowls’ 


I 

I 


••  GOLDEN  GLOW  ••  Dried  Milk  Powders.  Full 
Cream  and  Separated,  are  the  ideal  ingredient 
for  a  wide  range  of  food  manufacturers. 
Expert  advice  on  your  specialised  require¬ 
ments  will  gladly  be  sent  free  on  request. 


Write  to  DEPT.  A6 

D.M.P.  SALES  LTD.,  CENTRAL  BUILDINGS.  GUILDFORD 

TELEPHONE  GUILDFORD  2345 


xlvi 
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APP]L.I£:i>  EXPERIENCE 


WHEN  British  Cellophane  Limited 
sells  a  roll  of  film  —  it  may  be 
“Cellophane”  cellulose  film,  B.C.L. 
polythene  or  Courtaulds’ cellulose  acetate 
— the  company  is,  nine  times  out  of  ten, 
indirectly  involved  in  the  sale  of  someone 
else’s  product  as  well.  This  is  true  of  all 
packaging  materials.  It  is  especially  true  of 
those  which  face  the  final,  searching  test 
in  the  shops. 

This  is  where  the  services  of  British 
Cellophane  Limited  come  in.  No  producer 
of  merchandise  can  employ  a  staff  qualified 
in  all  aspects  of  the  highly-specialised 
business  of  packaging.  But  he  can  do  the 
next  best  thing — call  upon  the  unrivalled 
knowledge  and  experience  of  the  B.C.L. 
organisation’s  team  of  packaging  specialists. 


scientists,  engineers  and  designers. 

British  Cellophane  Limited  has  behind  it 
a  wealth  of  packaging  knowledge  collected 
from  its  agents  and  associates  in  47 
countries.  At  home,  the  company  is  con¬ 
stantly  adding  to  its  considerable  experience 
which  embraces  the  packaging  of  every 
type  of  consumer  product  —  from  fresh 
meat  to  household  textiles. 

This  unique  organisation  exists  for  a  single 
purpose  —  to  help  the  user  of  packaging 
films  to  get  the  best  possible  results  from 
them. 

With  its  ready  assistance  and  advice,  British 
Cellophane  Limited  is  making  a  positive 
contribution  to  better  packaging.  And 
today,  more  than  ever  before,  good  pack¬ 
aging  means  good  business. 


AND  NOW  . 


COLODENSE 


COLODEN5E  LIMITED,  leading  converters  and  high-quality  printers  of 
transparent  cellulose  flint,  are  now  a  wholly-owned  associate  of  British 
Cellophane  Limited.  More  power  to  the  B.C.L.  film-user  I  Whether  he 
needs  "Cellophane”  in  rolls,  in  sheets,  in  bags,  unprinted  or  printed  in  one 
colour  ...or  ■  printed  in  five  colours . . .  for  wet  or  dry  products . . .  for 
frozen  foods  or  fabrics . . .  the  B.C.L.  organisation  can  supply  H. 

“ CELLOPHANE ”  — the  first  packaging  film  — and  the  greatest! 

BRimSH  CEEEOPHANE  EIMITED 

Commercial  Offices:  12/13,  CONDUIT  STREET,  LONDON  W.l 
R«(.  Offices  and  Facterf:  BATH  ROAD.  BRIDGWATER,  SOMERSET 

*^Callaphana"  b  tha  ragistarad  trada  mark  af  Britith  Callophana  Umitad  and  danatat  tha  brand  of  caUulata  film  manufaaturad  by  thorn 
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STOKES 


Make 


with 


NEW 

RAPID 

CUTTER 


If  cutting  and  mincing  take  too  much  of  your  time,  then 
this  machine  is  for  you  !  Chunks  of  meat  and  other 
ingredients  are  brought  to  sausage  consistency  in  a 
matter  of  seconds  .  .  .  Your  labour  costs  can  be  drasti¬ 
cally  reduced,  and  you  can  be  absolutely  certain  of 
increased  output  and  higher  profits. 

Indispensable  for  Hotels  and  Restaurants!  Wherever  meat 
products  are  manufactured  on  the  premises,  the  Percy 
Dalton  Rapid  Cutter  is  a  vital  investment.  It’s  ideal  for 
handling  fruit  in  quantity  too  ! 

See  it  in  Action  At  Once!  A  demonstration  can  quickly  be 
arranged  on  your  premises  or  at  one  of  our  showrooms. 


&  DALTON  LTD 


VICTORIA  SPICE  MILLS,  LEEDS  9. 

Telephone  :  Leedt  31701-6  Telegrams  :  Nukrisko  Leeds 


BELFAST 


•  GLASGOW  *  LONDON 


BRANCHES ; 


BIRMINGHAM 
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^  SPECIALITY 

BISCUIT  FLAVOURS 


CHOCOLATE 


We  offer  a  complete  range  of  speciality  biscuit  flavours  which 
have  been  devised,  as  a  result  of  our  own  research,  to  stand  high 
temperature  work.  We  shall  be  pleased  to  send  on  request  whatever 
^  samples  you  may  require  for  a  test  batch.  ^ 


HAFFORD  ALLEN  &  SONS  LTD 


MALT  EXTRACT 

DRIED  MALT  EXTRACT  POWDER 
MALT  FLOUR 


4n  et'er-i ncreasi ng  application  to  food  industries 


EDWARD  FISON  LIMITED 

FACTORY  CEDARS  •  STOWMARKET  •  SUFFOLK 

'7h6t£tit€^  ffv&te 


\ 
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In  use  all  over  the 
by  large  and  small 


world 

users 


/CONSTA^  I  /processing 


HULTO^  HOMOCBIIZBIS  Of  AOTIB  I 
PBHM.  6.PJI. 


■fMMlM*  !■ 


HVLTI-TASS  PUTE  EXaUNSOB 

CAPAOTIES  KTAT.  PartMcWng  I00»2^  IMPERIAL  6.P.N. 
and  carmpondingincrMMBftrlMatingandcoalliif  diftka. 

LMWfaralIng  tb«  yl— teJ  data cfcaUr  aeala  ^nan'toxie)  with 
lal  italnlaaa  ataal  heat  aacAanga  glataa.  It  b  the  aiaat  ad* 
ranaed  daralayiant  in  heat  ezchanfa  diaipi  anaaring  a  aMal 
eAdant  beat  amabanga  at  law  paBaamaa,  enabling  hygiank 
daaaiaig  U  ba  eairiad  ant  mara  aaaily  tban  an  any  athar  plata 
haat  anabangar.  Tba  fraaiea  ara  atabilaaa  ar  mild  ataal 
canatraction. 


MULTI-PROCESS  STAINLESS  STEEL  VATS 
CnpacMaa  50-S00  IMPERIAL  6.P.H. 

Iba  pirfaated  bygicnic  Tat  far  mixing,  banting,  caaUng  ar 
paatanriaing  Ugaid  faad  praducta.  Sparial  tbarmaatat  eontral 
and  adand^  inanlatian  wiablaa  tanaparatnraa  ta  ba  maintahiad 
arar  lang  pmlada  acanrataly  and  aconamicaOy. 


FAT  CHILLINO  AND  PLASTICISINC  MACHINES 

OUTPUT  aPACITIES  VARY  ACCORDING  TO  THE  FATS  AND 

TEMPERATURE  RANGE 


Tbraa  aiata  al  marhinm  aTailabla  pradneing  IS  ewt.-35  cwt. 
par  banr.  Far  ibUling.  blanding  and  intaoaiTe  "*”*»»g  af  £ata 
ibia  marbina  offara  eontinnana  pradnetion  in  place  af  batefaaa. 
Ha  mean,  na  handling,  parfeet  hygiene.  Aecnrate  eontral  giring 
a  fina  and  canatant  toxima  in  ahart  aO  adrantagea  wliieb 
wiO  impraTa  tba  product  and  greatly  lower  productian  eaata. 


MARSHMALLOW  AND  FILUNG  PROCESSORS 

APPROX.  CAPACITIES  FROM  450  lba.-l,500  lbs.  PER  HOUR 

IdaaRy  anhabla  far  beat  exebanga  and  "«»»■"§  dntiea  af 
riacana  aaateriala,  exceOent  for  coaling  and  blending  caramel 
and  aimilar  filKnga  far  the  confectionery  indnatry. 


Other  egnipmoit  aoppHad  apacAcaHy  far  tba  faad  and  aRled 
tradea  incinda  atabdem  ataal  caoeantrata  tanka,  atarafa 
tanka  and  all  typaa  af  preaanra  ramala,  paaidTa  dbpbManaant 
pumpa,  aa  nitary  piping  and  fittiaga,  aandry  agnapmant  and 
utenaiia,  ale. 


SABROE  SOFT  ICE  MACHINES 

PROOUCING  UP  TO  IJMO  Iba.  PER  HOUR  KS 

ProTidaa  a  tantinnal  anpply  af  ebilad  walar  at  SS  F.  aran 

at  paak  laada. 


ROTO-SEAL  F.M.B.  STAINLESS  STEEL  CENTRIFUGAL  PUMPS 

Capaeitim  af  tbaaa  nnireraally  aaad  in.  bora  pnmpa  ara  np 
ta  2,400  Imperial  G.P.H.  at  24  ft.  hand.  Tba  pirfirt  panep 
at  the  right  priea. 


IN-THE-UNE  FILTERS  (3  in.  and  A  tat.  dbunatar) 

RANGE  OF  CAPACITIES  UP  TO  5.000  Iba.  ACCORDING  TO 
APPUCATION 


A  firat-dam  filter  with  antpnta  firaaa  2,00(^20,000  fta.  par  banr 
depending  an  pradoct  ranga  and  appHaatian. 


DUPLEX  aUCULAR  STAINLESS  STEEL  PUTE  FILTHS 


Fully  Illustrated  Leaflets  showing  applications  of 
equipment  sent  on  request^  write  now  to 


THE  tllEAMEHV  PACkAhE  MF(,.  COMPAAV  LTD. 


MILL  GREEN  ROAD  •  MITCHAM  JUNCTION  •  SURREY 

Tplppmmt  *  Mitchnm* 


Liquid  process  control  by  MEASUREMENT 


1^"  S  7.  stainless  steel  meter  with  screw  on  flanges 
and  12"  vertical  index. 

When  you  require  to  measure  bulk  or  batch  quantities  of  edible  liquids, 
oils,  spirits  and  solvents,  hot  or  cold  water,  we  can  supply  meters 
with  summating,  resettable,  electrical  presettable,  direct  reading  or 
pointer  type  index  attachments  (as  illustrated)  and  control  equipment. 


MEASUREMENT 


INDUSTRIAL  LIQUID  METERS 
{A  COMPANY  OF  THE  PARKINSON  &  COWAN  GROUP) 

MEASUREMENT  LTD.  HYDRAULICS  DIVISION 

Ilf  Union  Street,  Oldham,  Lancs.  Telephone:  Main  6432. 

LONDON:  TMNINAL  HOUSC.  CrwvMW  GaN«M,  S.W.I. 

SCOsBAC  0II4* 


BOX  TYPI  COUNTM 

EU-wttabl*  batchHllspaaainc 
i.'oiintar  wtUi  T-<U>1t  comatoUT* 
total  racistar. 


*-  VBRTICAL  RE-SITTINO 
INDEX 

Can  alao  be  used  to  pre-set  a 
determined  quantity,  with 
electric  trip  to  operate  solenoids 
pumps,  warnlncs.  eto 


MECHANICAL  RECORDER 

OITSS  a  yraphlc  record  on  S*  a  U* 
chart;  suitable  for  4  hour, S  boor. 
1  day.  7  day  periods 


PREOEX  CONTROLLER 

Automstlc  means  for  oontlBoooe 
dispenslny  of  Axed  quantRIss 
of  liquids. 


lii 
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Mew  Bliss  Automatic  Ship  Feed  Press 
will  deliver  more  Ihan  300  sirokes  per  mioiite ! 


From  the  ground  up,  it*s  been  engineered  to  slash 
maintenance  needs  and  boost  production  speeds. 

You  wanted  speed  in  your  scrip  feed  presses — 
reliable  speed!  And  here  it  is:  to  300  strokes 
per  minute  (or  more,  depending  upon  can  size), 
more  chan  18,000  strokes  per  hour  all  day  long 
—without  time-wasting  stoppages  for  readjust¬ 
ment  and  repair. 

One  of  the  major  features  of  the  new  Bliss 
press  is  its  precision  counter-balanced  crank¬ 
shaft  and  feed  bar  crank  which  holds  vibration 
CO  an  almost  irreducible  minimum  and  thereby 
permits  smooth,  quiet  operation  at  high  speed. 

Ocher  features:  combination  disc  friction 
clutch  and  brake — permits  instant  starting;  feed 
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bar  is  driven  by  crank  instead  of  lever — and  has 
adjustable  fingers;  a  bigger  bolster  plate;  no 
idle  strokes  between  strips,  if  desired;  slide 
stops  instantly  at  top  of  stroke. 

You’ll  want  to  know  more  about  these 
developments.  For  complete  details,  write, 
wire  or  phone 

E.  W.  BLISS  (ENGUND)  LTD. 

CITY  ROAD  •  DERBY 

Telephone:  DERBY  <45801 

London  Office: 

2/3  THE  SANCTUARY,  WESTMINSTER.  S.W.I 

T*l«phon«;  ABBEY  3«SI 

B/33 

is  more  than  a  name  ...  it's  o  guarantee  I 

cm  m  comttm 


Uii 


ESTABLISHED  1841 


PURE 

VEGETABLE 

CHOCOLATE  COLOUR 

EXTRA  CONCENTRATED 

This  colour  is  guaranteed  to  be  entirely  natural 
and  free  from  anv  artificial  or  aniline  dye.  This 
is  the  strongest,  richest  and  most  economical 
preparation  of  its  kind,  and  is  very  stable  under 
high  temperature. 

Recommended  for:  FONDANT,  ICING, 

SWISS  ROLLS,  SPONGES,  Etc. 


A  Natural  Product  in  a  form  which  can  be  easily  and 
conveniently  and  economically  used  by  our  customers. 

We  are  specialists  in  this  held  and  for  full  details  of 
our  Range  of  Natural  Colours,  write: 

WHITE,  TOMKINS  &  COURAGE,  LTD 

NORTH  ALBERT  WORKS,  REIGATE 

Tekpkme:  Reigate  2242/3  Telegrams:  ESSWHITE,  REIGATE 

Kv 
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HYGIENIC  LIGHT 

INTERSTACKING 


These  boxes  with  snug  fitting,  drop-on  lids 
give  secure  protection  to  foodstuffs  or  in¬ 
gredients  from  dust,  germs,  insects  or  rodents. 
Hygienic  and  easily  cleaned.  Provided  with 
corner  angles  which  give  secure  interstacking 
as  illustrated. 


On  the  right  are  illustrated  other 
trays  and  containers  from  the 
Phoenix  range.  These  may  be  in¬ 
spected,  or  details  obtained,  at  the 
address  below.  Please  write  to 
Dept.  F.M. 


HESTON  E4|VIPMENT  CO.  LTD 

I  BUCKINGHAM  PALACE  MANSIONS  •  LONDON  •  S.W.I 

Tel.:  SLOane  9934-5-6 
Member  of  the  Heston  Croup  of  Companies 
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CLARENDON  WORKS  •  MITCHAM  •  SURREY  •  Phone:  MITcham  4044  5 


More  labour — and  floor  space — for  the  asking!  Bnt/i 
are  certainly  possible.  But  if  you  think  you  can't 
afford  them,  just  consider:  What  percentage  of  your 
present  labour  force  is  engaged  in  carrying,  loading 
and  shifting?  How  many  valuable  square  yards  are 
mere  corridors  for  themselves  and  their  trolleys? 


The  installation  of  a  Jenner  Conveyor  would  release 
practically  the  whole  of  this  manpower.  It  would, 
m  addition,  make  other  space  available — space  that 
you  cannot  at  present  use  because  of  struts,  pillars 
and  other  structural  obstacles. 


Invite  a  Jenner  representative  to  your  works  and 
you’ll  be  making  the  first  step  towards  increased 
productivity! 


CONV^yQI^S 


/j/pre 

when  you  install 

JENNER 
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The  most  satisfactory 
universal  canning  lacquer  on 
the  market.  Preservex  M.U.  Lacquer 
gives  maximum  protection  to  all  kinds  of  food 
under  the  most  severe  retorting  conditions.  It  adds  a 
decorative  finish  which  attractively  sets  off  the  contents.  Full  stoving 

details  will  be  sent  on  request. 


I  he  modern 
cornucopia  is 
lined  with . 


o 

o 


COATES  BROTHERS  INKS  LIMITED 

EASTON  STREET,  ROSEBERY  AVENUE.  LONDON.  W.C.I. 

Telephone:  TERminus  2SIO  Telegrams:  Inkstone,  Kincross,  London 
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Braby  stacking  trays 

for  hygienic  handling  of  meat 


These  trays  are  light,  strong  and  designed  to 
facilitate  cleaning  and  sterilisation.  They 
are  made  in  one-piece  pressings  from  an 
aluminium  alloy  specially  resistant  to 
corrosion.  Trays  are  supplied  with 
or  without  ventilating  louvres  and 
the  tray  bottoms  are  available 
pierced  or  slotted  for  drainage. 


Supplied  in  two  sizes : 

20'  X  15'  X  6'  deep,  capacity  1660  cu.  in. 
18'  X  13'  X  5'  deep,  capacity  1000  cu.  in. 


ONE  OF  THE  WIDE  RANGE  Of 


BRABY 


FREDERICK  BRABY  &  COMPANY  LIMITED 

ASHTON  GATE  WORKS,  BRISTOL,  3  Tel:  BRISTOL  54041 

OTHER  PACTORIES  AT:  Londoti  Works,  Thames  Road,  Gray  ford,  Kent.  TEL:  Bexleyheath  7777 
Havelock  Works,  Aintree.  Liverpool,  10.  til:  Aintree  1721 
Eclipse  Works,  Petershill,  Glasgow,  N.  TEL:  Springbum  SIS i*  Also  Falkirk. 

OTHER  offices:  3S2-364  Euston  Road,  London,  N.W.i  (Head  Office),  tel:  EUSton  3436 
1 10  Cannon  Street,  London,  E.C.4.( Export)  tel:  MANsion  House  6034 
Queen’s  Buildings,  to  Royal  Avenue,  BcICast.  tel:  26309 
Palace  Street,  Plymouth,  tel:  62261 
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ELECTRIC 

MOTORS 


manu, 


production.  Over  half-a-century’s 
experience  of  this  branch  of  electrical 
engineering  enables  BTH  to  offer  the 
motor  with  the  mounting,  enclosure, 
rating  and  performance  best  suited 
to  the  application. 


Whenever  a  power  drive  is  needed, 
there  is  a  BTH  motor  that  will  do 
the  job  efficiently  and  economically. 
In  industries  all  over  the  world, 
BTH  motors  are  helping  to  increase 


BTH  factories  are 
exceptionally  well  equipped 
to  make  both 
STANDARD  and  SPECIAL 
machines  in  large  quantities. 


A4669 


Member  of  tht  AC, I  freup  of  componies 
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B.H.C.  LABORATORIES 


AGAIN  f/^5riN  THE  FIELD 

With 


COMPUTetp 


ttlNSABir 
'  IN  THE 


The  seemingly  impossible  has  hap¬ 
pened.  One  of  the  inherent  qualities, 
and  in  most  cases  a  desirable  one  of 
Quats’,  is  their  power  of  adsorption. 
There  are,  however,  purposes  calling 
for  the  powerful  action  against  bac¬ 
teria  of  Quaternary  Ammonium  Com¬ 
pounds,  but  with  complete  rinsability 
afterwards.  Such  a  ‘Quat’  has  now 
been  successfully  produced  by  B.H.C. 
after  much  research. 

B.H.C.  2008  which  gives  the  very 
highest  degree  of  action  against  micro¬ 
organisms,  including  yeasts  and 
moulds,  as  well  as  exceptional  wetting 
power,  is  completely  rinsable.  For 
further  details  of  this  great  new  de¬ 
velopment,  ask  for  our  Technical 
Representative  to  call  and  discuss  the 
matter  fully. 


With  ordinary  ‘Quaternaries* 


Completely  rinsable  after  B.H.C.  2008. 


DECIQUAMy  DECIQUAT  and  QUATAM.  Are  still  freely  available  for  those  spheres  where  their  properties  are  most  applicable. 


THE  BRITISH  HYDROLOGICAL  CORPORATIOH 

COLLOIDAL  WORKS.  HIGH  PATH.  MERTON.  LONDON.  S.W.I9  Telephone:  LIBerty  1021  {A  lines) 

Colhidol  Octerfcnu  of  Austrolki  Ltd.  Australia:  Chtmical  Services  (Pty.)  Ltd.  Soutfi  Africa,  Amsterdam,  Brussels,  Copenhafen,  Dublin,  Helsinki,  Johannesburg. 
Kolbotn  Norway,  Lille,  Lyon,  Ober-Winterthur  Switzerland,  Faris,  Sydney, 
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REOLER 

CONVEYOR-ELEVATOI 


fi^OLBR 

‘fi-fVArOR 


If--  ^OhlVEYof^ 

•  U.'  k 


REOLER^ 

£pRVEYORs 


Our  best  advertisements  are 
the  actual  plants  we  have  de¬ 
signed,  erected  and  put  into 
operation.  The  versatility  ofthe 
Redler  system  is  truly  amazing 
for  REDLER  plants  are  actively 
handling  bulk  products  of  all 
kinds,  whether  in  granular, 
powdered,  flaky  or  small  lumpy 
form. 


REDLER 


Dudbridge  Works, 
Stroud,  Glos. 

Telephone:  Stroud  525-6 
Telegrams:  Redler  Stroud 

LONDON  OFFICE: 
47  Victoria  St.,  S.W.I 

Telephone:  Abbey  2765 


Li 

1'*  \ 

'  *  J 
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^^KEDRIHG, 
.gjy  FLOUR  ' 


FLOUR 


tram  the  tried  and  proved  truck  rcmqe 


The  collective  experience  of  cost-conscious  truck 
operators  —  at  home  and  overseas  —  over  a  long 
period  of  time  has  given  unqualified  approval  to  the 
Dodge  range  of  petrol  and  diesel  models.  This 
approval  represents  many  millions  of  miles  efficiently 
undertaken  on  a  variety  of  hauling  assignments,  and 
an  enormous  amount  of  capital  successfully  invested. 
The  reason  why  these  operators  decide  on  Dodge 
is  very  simple.  They  see  in  its  unrivalled  com¬ 
bination  of  values  the  best  in  long  life,  in  power  and 


performance,  and  in  economy.  These  characteristics 
of  the  Dodge  are  the  practical  outcome  of  an  estab¬ 
lished  policy  of  manufacturing  up  to  a  specification 
rather  than  down  to  a  price.  A  comparison  of 
specification  details  will  convince  you  of  its  quality 
construction. 


MODELS  FROM  2  TO  8  TORS  •  PETROL  AMD  DIESEL 


I 

\ 


dodge  brothers  (BRITAIN)  LIMITED 
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REFRIGERATION 


AN  INTEGRAL  PART 
OF  MODERN  LIFE 


A  few  renowned  users  of 
York  Equipment 


CO-OPERATIVE  WHOLESALE 
SOCIETY  LTD 

J.  BIBBY  &  SONS  LTD 

CADBURY  BROS.  LTD 

FROPAX 

J.  S.  FRY  &  SONS  LTD 
J.  LYONS  &  CO.  LTD 
NESTLE  COMPANY  LTD_ 
PEEK.  FREAN  &  CO.  LTD 


ROWNTREE  &  CO.  LTD 
UNILEVER  LTD 


Bombers  and  Bacon 

Many  widely  dissimilar  but  equally  important  projects  depend  upon  YORK 
refrigeration;  sometimes  in  the  heavy  industrial  range;  at  others  in  fractional 
horsepower  size ;  but  all  having  that  quality  which  one  might  expect  from  the 
World's  largest  organisation  solely  devoted  to  the  manufacture  and  distribution  of 
industrial  and  commercial  refrigerating  and  air-conditioning  equipment. 

The  manufacture  of  armaments  to  defend  our  way  of  living,  and  the  preservation  of 
food  to  sustain  life  itself,  both  demand  standards  of  reliability  and  performance 
which  YORK  has  proudly  supplied.  If  refrigeration  might  solve  your  problem, 
have  a  talk  with  YORK. 


YORK  SHIPLEY  LIMITED,  NORTH  CIRCULAR  ROAD,  LONDON  N.W.2 

Birmingham  *  Dublin  *  Glasgow  *  Manchester  Nottingham 

Associaud  Companies,  Branches  and  Distributors  throughout  the  world. 
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SPACE  IS  NO  PROBLEM 
IN  SPEED  REDUCTION 


A  nationally  famous  firm  of  manufacturing  chemists  had  the 
problem  of  driving  chemical  mixers  at  60  r.p.m.  A  base  mounted 
gear  box  was  impractical  and  a  cumbersome  and  expensive 
double  reduction  overhead  drive  had  to  be  used. 


A  Torque-Arm  shaft  mounted  speed  reducer  was  installed  on 
top  of  the  mixer  driven  through  a  Taper-Lock  V-Drive  by  a 
wall  mounted  motor.  Advantages:  clean  safer  drive,  economy 
in  space,  simplified  maintenance,  more  useful  power  transmitted. 


Literature  giving  all  the  faas  about  Fenner  Torque-Arm  Speed 
Reducers  is  available  .  .  .  send  for  your  copy  TODAY.  Fenner 
Technical  Advisory  Service  will  be  glad  to  consider  your  Speed 
Reduction  problems  and  advise  on  the  suitable  application  of 
Torque- Arm  Speed  Reducers. 


Space  limitations  no  longer  prevent  you  installing  a  speed  re¬ 
ducer.  The  Fenner  Torque- Arm  Reducer  mounts  direct  on  the 
driven  shaft  and  can  be  driven  through  any  V-Belt  Drive.  It 
delivers  up  to  97%  of  power  to  output  shaft.  No  motor  base  or 
slide  rails  are  required,  no  flexible  couplings  needed.  It  is 
suitable  for  the  majority  of  slow  speed  drives. 


FIRST  WITH  TORQUF-ARM  SHAFT 


MOUNTED  SPEED  REDUCERS  IN  THE  U,K, 


Food  Manufacture — November^  1955 


/  T 

, 

r  k 

ir' 

ratio  and  mounting  position  can  be 
supplied.  Units  upto20H.P.  are  available 
from  stock,  larger  sizes  on  quick  delivery. 
Ratios  up  to  82-1. 


Immediate  Delivery  from 
Production  Line 

to  your 

Production  Drive 


Write  Now  for  Publication  No.  5329 '5330/ 14 


or  Phone  BRADFORD  65251  for  immediate  attention. 


([NGINEEBS)  EIHIIED.  BRAOEORD  3.  ENCIANO 

PHONE  :-  6525I  (15  LINES)  G  RAMS  :-■*  CROFTERS  BRADFORD” 
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BEARED 
MOTORS 

AND 

REOUCTIOH 


PADLEY  &  VENABLES  LTD 

SUPREX  WORKS  •  LIVERY  STREET  •  BIRMINGHAM  3  •  Phone  CENTRAL  4731-4 
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for  your  Sales  sake 

fit  ^^Viskrings^^ 


THE  VISCOSE  DEVELOPMENT  :  COMPANY  LIMITED 

40  Chancery  Lane,  London,  W.C.2  Telephone:  CHAncery  Bill  Telegrams:  Viskap,  Westcent,  London  vc/4 
“*  November,  1955 — Food  Manufacture 


Seal  your  pack  with  “  Viskrings  ”  and  establish  confidence 
between  you  and  your  consumer.  YOU  can  be  confident 
that  your  bottling  will  reach  the  consumer  perfect  and  intact. 
The  CONSUMER  will  be  confident  that  the  contents  are 
genuine  and  as  expected — a  fine  product,  perfectly  presented. 
Seal  all  stoppered  and  screw-capped  bottles  with 
“  Viskrings  ”.  There  is  a  “  Viskring  ”  to  fit  every  bottle  neck, 
available  in  a  wide  range  of  colours.  “  Viskrings  ”  can  be 
printed  with  your  brand  symbol.  Send  your  container 
complete  with  primary  closure  to  us  for  fitting.  We  will 
return  it  with  samples  and  quotations  for  any  quantity. 


•  “  Viskrings  ”  can  be  applied  rapidly  by  hand — no 
machiner>'  is  necessar>’. 

•  They  are  self-adjusting. 

•  They  prevent  the  blowing  or  riding  of  stoppers. 

•  They  prevent  the  movement  of  screw  caps  once  they  are 
tightened. 

•  They  afford  protection  for  branded  products  and  reduce 
pilferage  and  evaporation. 

•  CELLULOSE  CLOSURES  .  .  .  Contain  No  Metal  .  .  . 
Require  No  Adhesive. 


m 


SARSON’S 


,YIR6IN 

vinegar 


TRADE  and  TECHNICAL  JOURNALS 

From  the 


USSR 


PUBLISHED  IN  THE  RUSSIAN  LANGUAGE 


Information  about  the  latest  developments  in  the  Soviet  food 
manufacturing  industrv  is  published  regularly  in  the  following  journals, 
available  on  subscription  from  the  Soviet  LInion: 

BUTTER  and  FATS  INDUSTRY 

Annual  subscription  40s.  Eight  issues 

DAIRY  INDUSTRY 

Annual  subscription  26s.  Eight  issues 

PIE  A  T  INDUSTRY  oj  the  USSR 

Annual  subscription  jOs.  Six  issues 

SUGAR  INDUSTRY 

Annual  subscription  40s.  Eight  issues 

ALCOHOL  INDUSTRY 

Annual  subscription  20s.  Four  issues 


A  complete  catalogue  of  Russian-language  trade  and  technical  journals 
will  he  sent  free  on  request  to 

COLLET’S  BOOKSHOPS 

Dept.  RU,  44  &  4^  Museum  Street,  London,  W.C.  1 

Chcijucs  should  he  made  payable  to  Collet's  Holdings  Ltd. 
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FJICrS  ABOUT 

rohrrpoL  ofap 


STRONGLY  BUILT 
GIVES  FULL  PROTECTION 
LOW  VOLTAGE  RELEASE 


DIE-CAST 

PLASTIC 

THERMAL 

CONTACTS 

BUILT-IN 

CASE 

PANEL 

OVERLOADS 

&  COILS 

ISOLATOR 

D  D  tr 


|Toully  EncloMd  diacast 
case  tuitabla  for  wall 
mounting 

Mouldod  plastic  panol 
koapt  parts  to  tho 
minimum  and  makas 
maintananca  aasy. 

Extarnal  hand  •  rasat. 
Haatar  coils  intarchanga- 
abla  for  diffarant  h.p. 
ratings. 

Easily  ranawabla.  Coils 
prassura  impragnatad  and 
bakad. 

Machanically  intarlockad 
with  covar  to  onsura  that 
startar  is  not  liva  whan 
opanad. 

BROOK  M  OTO  R  S 

HUDDERSFIE 

LIMITED 

;  L  D 

55/J 
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BRITISH  ROAD  SERVICES 

BRITISH  ROAD  SERVICES  LTD  •  B.R.S.  (PARCELS)  LTD  •  B.R.S.  (CONTRAQS)  LTD  •  B.R.S.  (PICKFORDS)  LTD 


Dependability  To  an  increasing  extent,  efficient,  dependable  coininunicatiuns 
are  becoming  the  first  necessity  of  twentieth  century  industry. 


Hritii^h  Road  Services  know  how  to  give  industry  the  right 
gervice,  the  service  that  provides  something  more  than 
pood  transport  :  co-operation,  confidence,  customer  satis¬ 
faction — whatever  the  joh.  Yet  the  rates  charged  are  com¬ 
petitive  and  reasonable.  Vi  herever  your  business  may  he,  and 


whether  the  ser\ice  required  he  General  Haulage,  Parcels 
Smalls  Collections  and  Deliveries,  the  supply  of  vehicles  on 
Contract  or  the  provision  of  special  vehicles  for  Househ«>ld 
Removals,  Indivisible  Loads  or  Liquids  in  Bulk,  British 
Road  Services  are  ready  to  discuss  your  requirements. 


If  you  are  not  already  a  customer,  write  or  telephone  the  Divisional 
Manager  for  your  part  of  the  country,  who  will  be  happy  to  put 
you  in  touch  with  yaur  nearest  service  point. 


DIVISIONAL 


ADDRESSES 


SOUTH  EASTERN 

{London,  Home  Counties,  yorfolk, 
Suffolk,  Hampshire,  Dorset) 

Carlow  Street,  London,  N.Vi’.l. 


NORTH  EASTERN 

(I\’orthumberland,  Durham,  Yorkshire, 
yorth  Xottinghamshire,  Lincolnshire) 
20  22  St.  Paul's  Street,  Leeds  2. 


TELEPHONE  :  Euston  7030 


TELEPHONE  :  Leeds  31771 


SCOTTISH 


MIDLAND 


{All  Scotland) 
11  Bothwell  Street,  Glasgow,  C.2. 


TELEPHONE  ;  City  7011 


{Derbyshire,  South  Nottinghamshire,  Staffordshire, 
If  a  rici cksh  i re.  Lei cestersh  i re.  North  a  m ptonsh  ire, 
Cambridgeshire,  Bed fordshire) 

30  Harborne  Road,  Edgbaston,  Birmingham  15. 

TELEPHONE  ;  Edgbastou  3841 


NORTH  WESTERN 


WESTERN 


{Cumberland,  Westmorland,  Lancashire, 
Cheshire,  North  Wales) 
Commercial  Chambers, 
47  Corporation  Street,  Manchester,  4. 

TELEPHONE  :  Deansgate  7561 


{Mid  and  South  W'ales,  Shropshire,  Herefordshire, 
Gloucestershire,  Oxfordshire,  Berkshire,  W  iltshire 
and  the  West  Country) 

Andrews  Arcade,  Queen  Street,  Cardiff. 

TELEPHONE  :  Cardiff  23121 


PICKFORDS 

{Specialised  Services 
throughout  the  British  Isles) 

205  High  Holborn,  London,  ^  .C.l. 

TELEPHONE  :  Holhom  8021 
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IVe  have  developed  many 
improvements  in  the  design  of 
the  Merairy-in-Steel  Thermometer, 
Others  have  paid  us  the 
compliment  of  imitation  —  without 
however  achieving  our 


Specify  S’egretti  &  Zamhra. 

Contract,  panels  and  installation  service  available. 


NECKErrr  i.  zambha  ltd.,  kcint  stket,  London 
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THE  NEW  (  BREATHING  )  FILM 


PO/^  FOOD  PAmiG/m 


•  GREASEPROOF  &  WATERPROOF 

•  KEEPS  FOOD  FRESH  AND 
FRESH  LOOKING 

•  HYGIENIC,  NON-FOGGING 

•  CRISP  AND  CRYSTAL  CLEAR 

•  CAN  BE  PRINTED  IN  MULTI-COLOURS 


Celawrap 

the  new  breathing  film 

is  the  idea!  packaging  answer  for 
pre-packaging  of  wet  and  dry  foods 
—  fresh  vegetables,  fresh  fruits, 
processed  meats,  etc. 


L. 


.J 


For  further  details  write  to 

BRITISH  CELANESE  LIMITED 

PLASTICS  DIVISION 

CELANESE  HOUSE,  HANOVER  SQUARE,  LONDON  W.l. 
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This  modern  battery  high  speed  Broadbent 
Centrifugals  in  Australia  processes  a  large 
output  of  superior  quality  white  sugar. 


FOOD  RAPIDLY  AND  HYGIENICALLY 
PROCESSED  THE  BROADBENT  WAY 


To  process  modem  foods  economically ,  effectively 
and  with  maximum  output,  insist  on  installing 

BROADBENT  HIGH-SPEED  CENTRIFUGALS. 
The  extensive  range  covers  numerous  applications  and 

the  prepared  food  retains  its  original  flavour  and  purity 
as  suitable  corrosion  resisting  materials  are  used. 


THOMAS  BROADBENT  &  SONS  LIMITED 
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Where  TEMPERATURE  CONTROL  is  all*important 


The  fermentation  room  in  the  bakery  of  Bolands  Limited,  Grand  Cana!  Quay,  Dublin 


THE  TEMPERATURE  in  this  Foom  must  be  maintained  at  80  degrees  Fahrenheit.  That  is 
one  reason  why  it  has  walls  of  “Insulight”  Hollow  Glass  Blocks.  But  not  only  do  they 
give  the  necessary  degree  of  thermal  insulation — they  fill  the  room  with  natural  light  and, 
because  they  are  so  easily  kept  clean,  they  are  a  valuable  aid  to  hygiene.  For  efficient  tem¬ 
perature  control  in  well-lit,  hygienic  surroundings  specify  “Insulight”  Hollow  Glass  Blocks. 

TNSUM^SIIP  'hollow  glass  blocks 

PILKINGTON  BROTHERS  LIMITED 

further  information  on  the  use  of  glass  in  building  consult  the  TECHNICAL  sales  and  service  dept.,  st.  Helens,  lancs, 

(til:  st.  HELENS  4001)  or  SELWYN  house,  CLEVELAND  ROW,  ST.  JAMES’S,  LONDON,  S.W.I  (TEL:  WHITEHALL  5672-6). 

Supplies  are  available  through  the  usual  trade  channels,  ‘insuught’  is  a  registered  trade  mark  of  Pilkington  Brothers  Ltd. 
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the  Busy  Bee  from 
says  - 

You  turn  the  heat 
on—Fll  keep  cool! 


Mix,  fill,  seal,  pack  .  .  .  another  hectic  day  ahead  of  me,  but  I 
can  take  it !  Where  food's  concerned  I've  got  a  taste  for  work.  You 
just  can't  get  me  heated.  They  say  I've  got  more  drive  than  anyone 
my  size.  More  life,  more  stamina,  more  staying  power.  What’s 
that?  You've  got  a  tough  assignment  all  lined  up  for  me?  Just 
say  the  word.  I'll  take  it  on — and  gladly — whatever’s  cooking. 


Fit  G.E.C.  ‘  Fractionals  '  to  the  machines  and  appliances  you 
make  or  use.  They  cost  no  more,  yet  give  you  the  advantages 
of  G.E.C.  dependability.  Available  in  all  standard  ratings,  and 
with  a  full  range  of  mountings. 
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The  COVENTRY 
Slat  Band  chains 
and  wheels  povde  a 


uniformly  flat  smoothly  moving  platform 


...for  use  in  all  types  of  machine  ^  -  -■  ■ 

process  conveying  -  packages,  ^ 

containers,  jars,  etc..  Ref.  220/26/  I6h 


Available  in  stainless  material  and  mild  steel,  providing 
freedom  from  breakdown  and  maximum  resistance  to  wear. 


REMOLD  CHAINS  LIMITED  •  MANCHESTER 


Transmission  and  Conveying  Chains,  Wheels  and  Accessories  for  all  mechanical  purposes 
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^  ALFRED  DODMAN  &  CO.  LTD.  ^ 

By  apfiointment  Telegrams:  “  Dodman,  King's  Lynn.”  Telephones:  2720  &  2784  King's  Lynn.  oppointm.nt 

to  Her  Majesty  to  Her  Majesty 

Engineers.  HIGHGATE  WORKS,  KING’S  LYNN  Engineers. 

Manufacturers  of  Canning  Machinery 

- - including: - , 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET,  LONDON,  E.C.2  •  Telephones:  Royal  1759  &  1750 


CHOCOLATE  A^D 
CONFECTIONERY 


by  C.  TREVOR  WILLIAMS 


Demy  8vo. 


239  pages. 


Illustrated. 


25s.  net. 


Postage:  6d.  Home,  Is.  Abroad. 


This  treatise  has  been  prepared  as  an  up-to-date  textbook  for  technical 
students  undertaking  courses  in  chocolate  and  confectionery  production, 
as  a  reference  for  personnel  already  engaged  in  the  industry,  and  as  a 
broad  survey  for  interested  plant  engineers. 

Contents  include :  A  Brief  History  of  Confectionery  throughout  the  Ages.  Sugars.  Scientific 
Control.  Colloids.  Raw  Materials.  Chocolate  and  Confectionery  Plant.  Hard  Sugar  Goods. 
Chocolate.  Toffees.  Caramels  and  Fudge.  Nougat  and  Marshmallow.  Dragees.  Lozenges 
and  Cream  Paste.  Fondant.  Pastilles.  Gums  and  .Jellies.  Marzipan.  Fortified  Confectionery. 

Candied  Fruits.  Factory  Organisation.  Research.  Index. 

Obtainable  through  your  usual  bookseller. 

LEONARD  HILL  [BOOKS]  LIMITED,  STRATFORD  HOUSE,  EDEN  ST.,  LONDON,  N.W.  1 
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As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.V.C.  BELTING 
IS  MANUFACTURED  BY 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKHEATON  •  YORKSHIRE 
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One  of  our  bread  and  Stork  lines 


used  in  their  hundreds  by  the  makers  of 
Stork  Margarine  —  Messrs.  Van  den 
Berghs  Ltd.  —  by  whose  courtesy  we 
published  this  picture  taken  in  their 
Purfleet  factory. 


Hnn  Because  they’re  so 

1  I  1  I  with  edibles 

(isolating  mechanism 

from  fluid  at  all  times 
and  in  all  operations). 

I  H  Because  they’re  so 

waste  -  preventing  by 
their  sure  closure,  so  dependable  in  out¬ 
door  or  indoor  applications  and  so  easily 
maintained  in  an  'as  new’  condition 

within,  Saunders  Diaphragm  Valves  are 


DIAPHRAGM  VALVE  DIVISION 


CWMBRAN  •  NEWPORT  •  MONMOUTHSHIRE 
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Edible  Oils  and  Fats 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 


S.  BRAMWELL  &  CO.,  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 

LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER,  4 
BLACKFRIARS  6311 
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If  if  s  a  matter  of 

keeping.., 

HOWAiiDS  SORBITOL  is  a  valuable  luimectant 
that  has  established  itself  in  the  confectionery  trade 
and  has  applications  in  many  branches  of  the  f(X)d 
industry  in  which  snp;ar-hke  substances  are  used. 

Sorbitol  keeps  the  ^(M)ds  from  drying,  improves 
the  texture  anil  preserves  freshness.  Its  uses 
range  from  glace  fruits  (as  a  softening  agent)  to 
tinned  fruits  when  delicate  flavours  are 
likely  to  be  masked  by  excessive  sweetness. 

It  is  compatible  with  most  foodstuffs,  and  does 
not  react  with  acids,  flavours  or  colours.  Its 
sweettiess  is  about  two  thirds  that  of  sugar,  for  which 
it  can  be  used  as  a  substitute  by  diabetics.  The- 
preservative  action  is  similar  to  that  of  sugar  but  it 
is  less  affected  by  biochemical  contamination. 

Hotrarda  aupply  Sttrbitol  in  ttvtt  forma 

SORBITOL  SYRUP  70%(N/C) 

non-erystallising  syrup  for  use  as  a  humectant. 

SORBITOL  CRYSTALLINE  POWDER 
for  use  where  water  content  has  to  be  low. 

U  orkinff  samples  trill  be  sent  on  request  and 
Itou  ards  trill  be  fdad  to  adrise  on  their  use. 


HOWARDS 


Sorbitol 

HOtf  ARnS  OF  ILFORD  LIMITED,  ILFORD,  ESSEX 

Tml^phnnes  Ilford  3333 


PHYSICAL  PROPERTIES 

Taste  —  cool,  street,  and  icilh  pleasant 
after-taste. 

Solubility  of  Sorbitol  in  water  (Fig.  1). 
Tendency  to  supersaturate  which  is  often 
useful. 

Odour — Sorbitol  hcu  no  odour. 

I'olaiility — Sorbitol  is  non-volatile;  solu¬ 
tions  fain  or  lose  water  according  to  the 
conditions. 

Specific  eraritv  of  Sorbitol  solutions  a 
20'C.  (Fig.  2) 

I  'iscositv  of  aqueous  solutions  of  Sorbitol, 
glycerol  and  corn  syrup  at  2S^C.  (Fig.  3). 
The  viscosity  at  TO®'  is  suitable  for  the 
usual  mixing  operations. 

.At  certain  concentrations  it  has  similar 
preservative  action  to  sugars  but  is  less 
affected  by  biochemical  contamination. 
Sorbitol  is  an  affective  humectan',  water 
being  retained  over  a  wide  range  ol 
humidity  and  temperature. 


3 

1  l-IO 


m 

■ 

B 

B 

/ 

m 

■ 

B 

a 

m 

B 

B 

B 

B 

B 

B 

10  20  10  «0  JO  «0  70  ao  TC  100 

Sorbitol  w/yy 


■ 

ri 

■ 

■ 

■ 

n 

■ 

■ 

i 

m 

m. 

■ 

i 

■ 

■ 

VA 

m 

m 

■ 

B 

H 

■ 

JO  *n  70  to 

Conctntration  w'y. 


Ixxxii 


November,  1955 — Food  Manufacture 


FOOD 

MANUFAaiRf 

Vol.  XXX,  No.  11  November  1,  1955 


How  much  coal  in  a  barrel  of  beer? 

A  BARREL  of  beer  can  mean  many  things  to  many 
men.  To  the  vanman  it  is  a  challenge  to  his  dex¬ 
terity  and  strength,  to  the  publican  it  is  a  quantity 
of  liquid  waiting  to  be  converted  into  £.  s.  d.,  to  the 
chemist  it  is  a  delicate  product  of  fermenting  micro¬ 
organisms,  to  the  fuel  technologist  it  is  ...  6o  lb. 
of  coal ! 

Unfortunately  for  our  national  fuel  efficiency, 
and  for  the  brewers’  profits,  this  figure  is  by 
no  means  standard.  There  is,  in  fact,  a  variation 
over  the  whole  brewing  industry  of  between  30  to 
150  lb.  of  coal  used  per  barrel  of  beer  brewed.  This 
extraordinary  variation  worried  the  Brewers’  Society 
so  in  collaboration  with  the  British  Coal  Utilisation 
Research  Association  they  instituted  a  survey  of  heat 
utilisation  in  some  20  breweries.  S.  R.  Broadbent 
and  M.  V.  Murray,  the  technologists  of  the 
B.C.U.R.A.  who  did  the  survey  have  now  reported 
their  findings  in  ihe Journal  of  the  Institute  of  Fuel. 

They  found  that  about  half  of  the  variation  was 
justified  by  the  fact  that  a  brewery  might  or  might 
not  carry  out  such  additional  processes  as  bottling, 
pasteurising  or  grain-drying,  but  that  an  equal  varia¬ 
tion  was  due  to  differences  in  the  efficiency  of  heat 
utilisation.  Avoidable  wastage  occurred  chiefly  in 
steam  generation  in  the  boiler  house  and  steam 
utilisation  in  the  brewery,  some  breweries  wasting 
as  much  as  three  times  more  fuel  as  was  reasonably 
required. 

The  remedies  are  first  to  improve  the  efficiency 
of  boiler  operation,  principally  by  using  mechanical 
firing  equipment  suited  to  the  present  fuel  supply, 
together  with  automatic  control  and  technically 
qualified  super\'ision  of  the  boiler  plant,  and  secondly 
by  changing  the  procedure  in  the  brewhouse  to  take 
full  use  of  all  opportunities  for  effecting  heat 
economies. 

Back-pressure  power  generation  could  be  carried 
out  economically  by  many  breweries.  Simple  im¬ 
provements  could  save  the  industry  about  200,000 
tons  of  coal  a  year,  a  reduction  in  fuel  costs  which 
varies  from  id.  to  2s.  3d.  per  barrel. 


Fish  fried  and  frozen 

Quick  frozen  fish  sticks  may  dramatically  arrest  the 
declining  consumption  of  fish  in  this  country’,  a 
serious  trend  in  view  of  the  fact  that  fish  is  one  of 
the  few  staple  foods  in  which  Britain  can  be  self- 
supporting.  Their  success  in  the  U.S.  has  been 
called  a  ‘  ‘  revitaliser  of  the  commercial  fishing  in¬ 
dustry.” 

America  produced  50-1  million  lb.  in  1954,  com¬ 
pared  with  7  5  million  lb.  in  IQ53.  In  the  first 
quarter  of  the  current  year,  18  million  lb.  were  pro¬ 
duced  compared  with  10  million  lb.  for  the  corre¬ 
sponding  period  last  year. 

Surveys  have  shown  that  while  about  30%  of 
consumers  eat  fish  sticks  as  a  substitute  for  other 
fish,  a  substantial  majority  eat  them  in  addition  to 
their  usual  consumption  of  fish  and  shell  fish. 

Speaking  of  his  company’s  plans  to  sell  “fish 
fingers”  in  Britain,  Mr.  J.  R.  Parratt,  marketing 
director  of  Birds  Eye  Food  Ltd.,  agreed  that  success 
in  America  does  not  necessarily  mean  success  in  this 
country.  However,  test  sales  in  South  Wales  and 
Hampshire  had  very  favourable  results;  Mr.  Parratt 
says  ‘  ‘  we  were  staggered  by  the  immediate  de¬ 
mand.” 

Fish  fingers  are  fillets  with  every  bone  removed, 
moulded  into  compact  blocks.  They  are  cut  into 
small  uniform  portions,  battered,  crumbed,  fried, 
cartoned  and  then  quick  frozen.  In  the  home  they 
need  only  heating  to  be  ready  for  almost  any  meal. 

In  this  country  the  popularity  of  quick-frozen  fish 
in  ready-to-use  cartons  has  been  growing  steadily. 
In  1954  nearly  55,000  tons  of  white  fish  were  quick- 
frozen,  representing  almost  7%  of  the  total  landings 
and  over  double  the  amount  quick-frozen  in  1953. 

The  new  product  logically  extends  this  develop¬ 
ment.  If  people  dislike  fish  it  is  usually  because  of 
the  large  amount  of  bone,  because  it  can  be  messy 
and  smelly  in  inexperienced  hands  and  because  of 
its  variable  freshness. 

Quick  freezing  solved  some  of  these  problems  but 
the  new  fish  fingers  go  even  further  in  removing 
objections  to  fish. 
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Food  on  film 

I'ooi)  manufacturers  are  among  the  most  imjwrtant 
users  of  advertising  films  according  to  Mr.  W.  J. 
Collins,  a  director  of  Pearl  and  Dean  Ltd.  Although 
these  films  are  a  firmly  established  feature  of  any 
cinema  programme  today,  some  people  still  think  of 
them  as  something  new.  In  fact,  one  of  the  first 
advertising  films  was  made  for  Bird's  custard  powder 
in  iqo2!  Ihifortunately  no  copies  of  this  film  have 
been  preserved.  The  earliest  advertising  film  still  in 
e.xistence  was  made  in  iqi6.  After  the  first  world 
war  the  cinema  began  to  be  regularly  used  for  adver¬ 
tising.  In  1921,  for  instance,  Hugon's  produced 
“  The  Way  to  His  Heart  ”  to  advertise  Atora  suet, 
while  in  1923  came  two  films  for  Ovaltine  and  one 
for  CadbuiA’s. 

•Many  of  the  early  advertising  films  ran  for  5  min. 
or  more;  today  the  maximum  length  is  2  min.  The 
last  5  min.  advertising  film  made  in  this  country  was 
shot  in  1942  to  commemorate  the  centenary  of  Brown 
and  Poison’s.  It  was  a  documentary,  tracing  the 
history  of  maize  from  its  earliest  use  as  the  staple  diet 
of  Red  Indians. 

Cinemascope  has  already  been  used  for  five  adver¬ 
tising  fibns  made  in  this  country,  including  one  for 
Pan  Van  pickles  and  one  for  Ovaltine.  It  remains 
to  be  seen  whether  any  of  the  many  other  “  scopes,” 
“visions”  and  similar  novelties  which  have  been 
coming  from  Hollywood  will  be  used  for  film  adver¬ 
tising. 

Biscuits  versus  cakes 

Moke  biscuits  are  being  eaten  than  ever  before  be¬ 
cause  of  their  relative  cheapness,  according  to  the 
British  Productivity  ('ouncil.  Higher  productivity 
in  biscuit  factories,  say  the  Council,  has  enabled 
manufacturers  to  keep  prices  down  in  spite  of  heavy 
increases  in  costs.  Their  recent  review  of  produc¬ 
tivity  in  the  cakes  and  biscuits  industry  (No.  22) 
states  that  biscuit  output  rose  from  303,000  tons  in 
1950  to  465,000  tons  in  1954.  Present  jrrices  of 
leading  brands  are  only  61%  higher,  on  average, 
than  in  1939,  although  the  cost  of  flour  has  increased 
about  fourfold,  the  price  of  sugar  has  nearly  trebled 
and  wages  are  at  from  two-and-a-half  to  three  times 
the  pre-war  level. 

Reasons  given  for  this  achievement  include  in¬ 
creased  mechanisation  of  production  processes,  more 
efficient  handling  of  materials  and  a  reduction  in  the 
number  of  tyf>es  of  biscuits  made  by  individual 
manufacturers.  The  increase  in  sales  of  packaged 
biscuits,  as  compared  with  those  sold  loose,  has  also 
aided  efficiency,  since  it  enables  machines  to  replace 
hand  labour  in  packing. 

The  technological  conferences  now  held  annually 
by  cake  and  biscuit  manufacturers  have  also  proved 


effective.  Started  as  a  result  of  a  recommendation 
made  by  the  Productivity  Team  from  the  industry 
which  visited  the  I'nited  States  in  1951,  they  have 
given  manufacturers  the  opportunity  to  hear  experts 
on  a  wide  range  of  subjects  of  importance  to  them 
as  a  body  as  well  as  the  chance  to  discuss  their  own 
special  problems. 

Despite  the  prosperity  of  the  industry  generally, 
many  smaller  biscuit  making  firms  are  at  present 
facing  stiff  competition.  Cake  manufacturers  also 
have  suffered  a  10%  drop  in  sales  since  sugar  was 
de-rationed,  mainly  because  housewives  have  pre¬ 
ferred  to  bake  cakes  themselves  now  that  all  ingre¬ 
dients  are  available.  Since  cake  production  is  not 
concentrated  in  large  factories  and  cake  baking  can¬ 
not  be  so  easily  mechanised  as  biscuit  manufacture, 
it  has  not  been  possible  to  avoid  passing  increases  in 
costs  on  to  consumers. 

Work  study  is  recommended  as  a  |x>ssible  solution 
of  some  of  the  problems  of  small  biscuit  manufac¬ 
turers  and  cake  firms.  Examples  are  given  of  how 
method  study,  in  particular,  has  enabled  economies 
to  be  made  with  little  or  no  capital  expenditure.  At 
one  factory  for  example,  a  revision,  basetl  on 
method  study  of  the  system  of  loading  lorries  cut 
labour  requirements  by  65%,  enabling  nine  men 
from  an  original  team  of  fourteen  to  be  transferred 
to  other  work. 

Future  advances  in  the  industry  will  come  as  much 
from  the  scientist  as  the  engineer,  it  is  concluded. 
.Much  research  remains  to  be  done  on  flour,  fats  and 
baking  processes  to  prevent  spoilage  during  produc¬ 
tion  or  while  materials  are  held  in  store. 


Milk  powder  in  perspective 

The  advantages  and  disadvantages  of  milk  powder 
which  is  often  distributed  in  sub-tropical  and  tropical 
countries  to  combat  malnutrition,  are  discussed  by 
Dr.  D.  B.  Jelliffe,  consultant  to  the  World  Health 
Organisation,  in  a  recently  published  monograph 
“  Infant  Nutrition  in  the  Sub-Tropics  and  Tropics.” 

More  proteins  and  vitamins  than  are  contained  in 
the  mother’s  milk  are  needed  for  the  proper  de¬ 
velopment  of  the  child,  and  it  is  essential  to  ensure 
that  the  expectant  mother,  as  well  as  the  nursing 
mother  herself,  has  a  diet  sufficient  in  vitamins  and 
proteins.  While  recognising  the  value  of  milk 
powder  as  an  immediately  available  source  of  protein 
of  good  biological  value.  Dr.  Jelliffe  warns  that  it  is 
sometimes  entirely  foreign  to  the  food  habits  of  the 
country  in  which  it  is  distributed. 

Again,  while  the  distribution  of  milk  jxnvder 
stimulates  interest  among  parents,  paediatricians  and 
government  officials  in  the  value  and  use  of  milk  in 
infant  feeding,  it  may  divert  mothers  from  the  im- 
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portance  of  breast  feeding,  and  there  is  a  danger  that 
the  supply  may  fail  since  free  distribution  of  milk 
is  not  always  regular.  Breast  feeding,  according  to 
Dr.  Jelliffe,  should  ideally  continue  up  to  the  age 
of  about  two,  supplemented  by  foods  containing 
vitamins  and  proteins,  such  as  milk  products,  gruels 
made  from  rice  or  other  cereals,  ripe  bananas,  fruit 
and  eggs. 

In  short.  Dr.  Jelliffe  recommends  that  milk  powder 
should  be  distributed  “  selectively,”  i.e.  in  countries 
where  the  need  is  great,  where  the  habit  of  using 
milk  is  already  well  established  and  where  a  dairy 
industry  can  be  readily  developed.  In  sub-tropical 
and  tropical  regions,  nature  usually  provides  foods 
which,  if  properly  utilised  and  prepared,  would  make 
it  possible  to  avoid  nutritional  diseases.  Among 
these  are  milk  (including  sheep  or  camel’s  milk), 
vegetables,  fruit,  eggs,  fish  and  shellfish.  The  con¬ 
trol  of  nutritional  diseases  is  largely  a  question  of 
education,  which  must  take  into  account  local 
customs  and  resources. 

A  taste  for  foreign  food 

The  United  States  is  usually  regarded  as  a  major 
food  exporter  so  it  comes  as  a  surprise  to  learn  that 
today  one-third  of  all  American  imports  are  foods 
grown  or  processed  in  other  countries.  In  particular 
there  is  a  boom  in  specialities,  probably  a  conse¬ 
quence  of  the  increasing  interest  in  foreign  dishes 
shown  by  Americans  who  have  sampled  them  while 
on  holiday  abroad. 

In  the  first  quarter  of  1955  over  43?.  million  lb.  of 
tea,  more  than  67,000  tons  of  cocoa,  and  qi  million 
bags  of  coffee  were  imported.  More  foreign  cheeses 
are  being  bought.  Italy  sells  most,  with  some  17 
million  lb.  in  1954.  Swiss,  Danish,  French,  and 
Dutch  cheeses  are  also  imported  in  substantial  quan¬ 
tities.  A  trade  organisation,  the  Cheese  Importers’ 
.\ssociation  of  America,  has  over  no  member- 
companies.  Another  rising  food  import  is  processed 
meat;  Denmark  and  Holland  are  the  largest  sup¬ 
pliers.  Canned  Argentine  beef  and  Canadian  hams 
and  bacon  have  also  become  big  import  items. 

America’s  annual  consumption  of  spices  now 
amounts  to  150  million  lb.  Grocers  who  before  the 
war  stocked  20  or  fewer  varieties  now  may  stock  as 
many  as  50.  The  major  spice  imports  are  black  and 
white  pepper  (37  million  lb.),  mustard  (22  million), 
cinnamon  (ii  million),  paprika  (8  million),  poppy 
seed,  caraw’ay  seed,  and  nutmeg.  Other  important 
classes  of  food  imports  in  America  are  bananas,  olive 
oil,  sugar,  fish,  dates,  and  garlic.  Altogether,  U.S. 
food  purchases  from  other  countries  comprise  at  least 
40  different  and  substantial  ”  trade  items,”  each  of 
which  either  supplements  home  production  or  ap¬ 
pears  on  the  market  as  a  ”  speciality.” 


Whisky  galore 

The  annual  rejX)rt  of  Sir  Henry  Ross,  chairman  of 
the  Distillers  Co.  Ltd.  which  we  summarised  last 
month  (p.  428)  throws  light  on  the  somewhat  curious 
situation  of  Scotch  whisky  today.  Sir  Henry  re¬ 
ported  a  very  satisfactory  year  for  the  group’s  gin 
companies  at  the  expense  of  their  Scotch  whisky 
blending  companies  and  the  trend  seems  to  have 
firmly  set.  The  public  turned  to  other  spirits  during 
the  shortage  of  Scotch  and  now  gin  has  been  selling 
slightly  more  than  whisky  for  the  past  seven  years. 
Before  the  war  nearly  four  times  as  much  whisky 
was  sold  as  gin.  Whisky  is  more  readily  available 
now  and  advertising  has  increased  consumption,  but 
it  is  still  a  long  way  from  the  pre-war  level  of  almost 
7  million  gal.  On  the  other  hand  the  demand  for 
Scotch — particularly  for  the  half-dozen  better-known 
brands — continues  to  exceed  supply  in  spite  of  the 
duty  which  has  helped  to  raise  the  retail  price  by 
about  180%  on  the  pre-war  cost. 

The  duty  is  being  continually  fought  by  the  dis¬ 
tillers,  one  argument  being  that  it  encourages  other 
governments  to  follow  the  same  example.  As  Sir 
Henry  Ross  pointed  out,  import  restrictions  in 
Argentina  and  Brazil  have  practically  closed  these 
markets  to  British  whisky  exporters.  At  the  moment 
the  demand  for  Scotch  is  so  great  that  supplies  can 
be  switched  to  other  markets,  but  j)Ost-war  stocks 
of  whisky  are  now  maturing  and  the  time  will  soon 
come  when  sufficient  whisky  will  be  released  to 
saturate  the  present  overseas  markets.  Figures  issued 
by  the  Scotch  Whisky  Association  show  that  at  least 
23  million  gal.  of  the  whisky  laid  down  in  1949 — 
the  first  post-war  year  in  which  production  reached 
its  pre-war  level — will  be  maturing  every  year  from 
1956  onwards.  The  present  consumption  level,  on 
the  other  hand,  is  only  between  18  and  19  million 
gal.  per  year. 

Meat  processing  :  an  American  study 

Small  meat  processors,  particularly  those  dealing 
chiefly  with  pork  and  ix)rk  products,  are  given  an 
opportunity  of  comparing  their  operations  with  those 
of  a  similar  concern  in  America  by  means  of  a  new 
report  (No.  89)  of  the  U.S.  Foreign  Operations 
Admini.stration.  Entitled  ”  Plant  Operation  Rejxirt 
for  .Meat  Processing,”  the  publication  is  distributed 
in  this  country  by  the  British  Institute  of  Manage¬ 
ment,  8,  Hill  Street,  London,  W.i,  at  5s.  It  is  one 
of  a  series  of  reports  compiled  by  the  Bureau  of 
Labor  Statistics  in  Washington.  These  reports  are 
not  intended  to  give  novel  technical  information  but 
are  designed  to  provide  businessmen  with  yardsticks 
for  comparing  the  efficiency  of  their  own  plants. 

The  plant  described  is  a  small,  independent  con¬ 
cern  engaged  chiefly  in  the  slaughtering  of  pigs  and 
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the  processing  of  fresh  pork  and  pork  products.  It  Oysters  again 

also  slaughters  other  livestock  but  on  a  much  smaller  ^  i,,  Cornish  oyster  industry 

scale.  Twenty-six  people  are  employed.  „„„  ^ 

hour  major  asiKcts  of  the  plant  s  operations  are  ^  ^ 

discussed  m  detail,  namely:  production,  staffing,  ^  ^.|l 

working  conditions  and  marketing  and  costing.  The  competition  from  imported  oysters 

sections  dealing  with  production  give  a  description  particularly  since  the  oyster 

of  manufacturing  techniques,  plant  layout  products  ^  g^jg^p  history  here 

made,  machinery  and  equipment  used  and  the  func-  throughout  the  centuries. 

tions  of  management  in  co-ordinating  the  entire  whitstable  was  famous  in  Agrippa’s  time,  while 

.  .  Ill  II  Romans  at  Richborough  in  Kent  literally  “  knew 

Although  the  man-hours  worked  by  each  employee  ov^ers  ”  when  re-stocking  their  Rutupian  beds, 

are  given,  these  are  general  hgures  and  unit-man-  uncivilised  Briton,  wrote  Roman  historians, 

hours  for  separate  dejMctments  and  sj^cihc  opera-  pardoned  his  ignorance  since  he  produces 

tions  are  not  shown  The  size  of  the  j.lant  does  not  delectable  oysters.  Then  the  limelight  switches 

warrant  such  records  and,  in  any  event,  the  workers  Professor  Coste  of  the  College  de  France 

ojierations  are  too  flexible  to  make  them  practicable.  i„„ered  the  study  of  an  oyster’s  life  cycle,  and  th« 
The  staffing  pattern  is  listed,  ojieration  by  opera-  Arcachon  discovered  the  perfect 

tion  together  with  a  resume  of  the  job  duties  and  ^g^^g  jgeniselves, 

skills  required,  and  a  descrijilion  of  the  recruit-  and  Arcachon  went  ahead  with  500  million  oysters  a 
inent  and  training  of  new  workers.  After  mforma-  A  British  chapter  to  the  story  is  then  pro- 

tion  on  the  plant  s  labour  force  and  working  con-  g^  Ministry  of  Agriculture  and  Fisheries 

ditions,  marketing  and  cost  aspects  are  examined.  ^g„  invaluable  work  in  the  oyster  tanks 

Percentage  ratios  are  given  in  order  to  show  the  c„nwav  and  I.ympstone. 

relations  between  material,  labour  and  other  manu-  -gge  r  in  the  month  ”  stipulation  for  the  oyster 
factoring  costs.  The  channels  through  which  the  .„g^„ 

plant  sells  its  products,  its  purchasing  and  sales  ..  gvets  Dry  Dinner"  wrote  of  "oyster 

methods  and  the  relationshqi  of  marketing  costs  to  u„„,g„|esome  in  all  months  that  have  no  R  in  their 
total  ojicratmg  costs  are  also  noted.  ^  name."  To  this  John  Wilson  replied  in  his  Noctet 

■  While  the  report  is  no  substitute  for  the  advice  of  i„,hrosianae ■.  "  A  month  without  an  R  in  it  has  nae 
on-the-sjxit  engineers  and  technologists,  it  is  a  valu-  g^g,  g^j^  ,g^  .,  whether  one  is  browsing 

able  guide  lor  the  smaller  meat  processor.  ,g^  Smollett,  Dickens,  Lewis 

.  Carroll  or  many  others,  a  reference  to  oysters  is  sure 

of  Camembert  to  crop  up  sooner  or  later.  Sam  Weller’s  well-known 

France’s  reputation  for  fine  foods  was  upheld  at  the  remark  about  oysters  having  a  "  wery  good  jxrwer  o’ 
recently  staged  annual  butter  and  milk  congress  in  suction  ”  is  not  so  original  as  his  “  wery  remarkable 
Paris.  Special  attention  was  paid  to  cheese.  There  circumstance  that  poverty  and  oysters  always  seem 
are  at  least  400  different  kinds  of  cheese  in  France  to  go  together  ” — together,  that  is,  in  times  when  the 
ranging  from  those  which  improve  with  age  to  others  favourite  of  today’s  gourmet  were  but  a  few  pence 
whose  fleeting  flavour  can  only  be  properly  enjoyed  per  dozen,  enabling  the  poor  man  to  “  rush  out  of 
if  they  are  eaten  within  a  few  hours  on  the  spot  where  his  lodgings  and  eat  oysters  in  reg’lar  desperation,” 
they  are  made.  as  Sam  put  it.  Early  writers  marvelled  at  the  man 

However,  in  spite  of  the  ready  fervour  with  which  who  “  first  broke  the  oozy  oyster’s  pearly  coat  and 
Frenchmen  confer  distinction  upon  their  country’s  risked  the  living  morsel  down  his  throat.”  At  that 
more  delectable  products,  nobody  so  far  as  we  know  primitive  period  it  had  not  been  realised  that 
has  paid  any  higher  honour  to  cheese  than  an  Ameri-  swallowing  an  oyster  was  “swallowing  a  piece  of 
can  gentleman.  A  true  gourmet,  he  declared  that  his  machinerv'  (and  going  machinery,  too)  greatly  more 
life  had  been  saved  by  Camembert  cheese  (the  cir-  complicated  than  a  watch.” 

cumstances  have  been  glossed  over  but  we  do  not  As  far  as  we  know  the  late  George  Bernard  Shaw, 
think  he  meant  it  quite  literally)  and  insisted  on  whose  revulsion  at  “  burying  dead  bodies  in  one  that 
erecting  a  statue  of  its  inventor,  Madame  Hurel.  His  was  alive  ”  is  recorded  in  our  Obiter  Dicta  column 
first  offer,  made  some  years  before  the  war,  was  this  month,  made  no  comment  on  the  practice  of 
treated  as  a  hoax,  but  when  he  duly  arrived  he  was  swallowing  live  oysters.  Perhaps  he  saw  no  need 
able  to  {)ersuade  his  French  friends  that  he  was  in  to  be  fastidious  and,  like  the  rest  of  us,  cheer- 
earnest.  Thus  the  New  VV’orld  honoured  one  of  the  fully  gulped  them  down  with  brown  bread  and 
small  glories  of  the  Old.  lemons. 
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CMtalytic  Removal  of  Oxygen 
from  Food  Containers 

AND  OTHER  IMPROVEMENTS  IN  FOOD  PRESERVATION 

By  J.  kinff.  o.b.e.,  f.r.i.c. 

{Department  of  the  Government  Chemist) 


The  potentialities  of  the  gas-packing  method  of  preserving  food  in  cans  have  been  greatly 
widened  by  the  invention  of  a  catalytic  method  of  removing  residual  traces  of  free  oxygen 
within  the  sealed  container.  By  this  means  the  risk  of  oxidative  deterioration  is  obviated. 
This  outstanding  development,  which  has  been  patented  by  the  author  and  the  Minister  of 
Supply,  is  described  in  the  following  article.  Mr.  King  also  reviews  other  modem  improve¬ 
ments  in  food  preservation  and  considers  the  future  of  the  can  in  relation  to  his  invention. 


OXYGEN,  although  essential 
for  life  in  mammals  and  for 
many  processes  of  metabolism, 
may  bring  about  great  difficulties 
in  the  storage  of  foodstuffs.  A 
new  patent.  No.  734,197,  issued 
to  the  Minister  of  Supply,  de¬ 
scribes  an  ingenious  method  of 
removing  all  traces  of  oxygen 
from  the  container  in  which  the 
food  is  stored,  thus  preventing 
oxidative  fat  and  other  undesirable 
changes  due  to  oxidation.  To 
quote  the  claim  made  in  the  patent, 
it  is  a : 

“  Process  for  preserving  sub¬ 
stances  such  as  foodstuffs  or  other 
substances  in  sealed  containers 
which  comprises  removing  sub¬ 
stantially  all  the  residual  free 
oxygen  from  the  sealed  container, 
whether  present  in  residual  free 
air  therein  or  arising  subsequently 
from  air  initially  occluded  in  the 
substance,  by  introducing  hydro¬ 
gen  with  the  inert  gas  into  the  con¬ 
tainer  in  the  presence  of  a  catalyst 
arranged  in  the  container  before 
the  container  is  sealed,  the  said 
catalyst  being  one  capable  of  caus¬ 
ing  hydrogen  and  oxygen  to  form 
water,  and  thereby  converting  any 
residual  oxygen  into  moisture.” 

Perhaps  the  most  firmly  estab¬ 
lished  process  for  bringing  about 
a  reasonable  reduction  in  oxygen 
is  the  “inert  gas-packing”  used 
in  the  milk  powder  industry  with 
some  success  for  many  years.  In 
this  process  the  powder  is  packed 
into  standard  tinplate  cans  and 
sealed  hermetically  by  spinning 
on  the  lid,  using  an  efficient  seal- 


The  “  Nltroneal  ”  generator. 


ing  compound  between  the  body 
of  the  can  and  the  lid.  After 
piercing  each  lid  to  provide  a 
small  hole  for  removal  of  the  in¬ 
ternal  air,  a  batch  of  the  filled  cans 
is  transferred  to  a  vacuum  cham¬ 
ber  where  the  air  is  pumped  out 
and  nitrogen  fed  in  to  atmosphere 
pressure.  At  this  stage  the  holes 
are  sealed  with  solder  and  the  cans 
tested  for  leaks.  Lea  and  White,  ‘ 
however,  found  that  when  spray 
dried  milk  powders  were  packed 
by  this  process,  although  the  head- 
space  of  the  cans  contained  only 
0-1%  of  oxygen  immediately  after 
the  nitrogen  packing,  this  in¬ 
creased  to  about  I ‘6%  during  the 
course  of  24-72  hr.  due  to  desorp¬ 
tion  of  oxygen  by  the  particles  of 
milk  powder.  In  their  experi¬ 


ments,  pure  nitrogen  was  used  and 
the  vacuumising  and  inert  gassing 
repeated.  In  normal  commercial 
practice  with  several  types  of  de¬ 
hydrated  foods,  analysis  of  the 
residual  gas  carried  out  in  the 
Department  of  the  Government 
Chemist  over  a  period  of  years 
has  shown  that  close  attention  to 
detail  is  necessary  to  achieve  this 
figure,  and  2-3%  of  oxygen  is  fre¬ 
quently  present.  Since  air  con¬ 
tains  21%  by  volume  of  oxygen, 
the  process  brings  about  an  appre¬ 
ciable  diminution,  but  experience 
shows  that  this  is  insufficient  if 
foods  are  to  be  stored  for  any 
length  of  time,  particularly  in  the 
tropics. 

For  many  years  attempts  have 
been  made  to  reduce  this  residual 
oxygen  to  a  negligible  amount, 
and  a  major  advance  was  the  in¬ 
troduction  of  the  “  Deoxo  ”  cata¬ 
lytic  gas  purification  process  by 
Baker  Platinum  Ltd.  The  small 
amount  of  oxygen — 0-5  to  1% — 
normally  present  in  commercial 
nitrogen  is  removed  by  mixing 
with  it  the  requisite  amount  of 
hydrogen,  and  passing  the  mix¬ 
ture  over  a  catalyst  which  con¬ 
sists  of  palladium  suitably  dis¬ 
persed  on  ceramic  granules.  The 
oxygen  is  thus  combined  with 
hydrogen  to  produce  moisture  in 
oxygen-free  nitrogen.  The  next 
advance  was  made  by  the  Nitro- 
neal  generator  introduced  by  the 
same  company,  which  generates 
a  mixture  of  nitrogen  and 
hydrogen  containing  any  pre¬ 
determined  amount  of  hydrogen 
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between  0  25  and  25%.  By  em¬ 
ploying  a  suitably  balanced  mix¬ 
ture,  it  becomes  j)ossible  to  carry 
out  a  deoxidising  process  in  the 
tilled  and  sealed  can,  by  placing 
a  catalyst  in  the  can  at  a  suitable 
stage  in  the  tilling  process.  Any 
oxygen  which  is  desorbed  by  the 
foodstutf  or  which  gains  access 
mechanically  during  the  sealing  of 
the  can  is  thus  converted  into 
moisture  which  in  small  amounts 
is  comparatively  harmless  com¬ 
pared  with  the  effect  of  residual 
oxygen. 

Preservation  methods 

The  history  of  food  preservation 
shows  that  very  few  major  ad¬ 
vances  have  been  made  since  the 
time  of  Nicholas  Apjx’rt  {1810). 
They  include  the  manufacture  of 
really  gas-tight  tinplate  cans  by 
high  speed  mechanical  means,  fol¬ 
lowed  by  automatic  testing  for 
leaks,  and  inert  gas-packing  cul¬ 
minating  in  the  present  patent 
which  enables  the  last  trace  of 
oxygen  to  be  removed.  The  ap¬ 
plications  may  be  quite  varied  and 
entail  a  considerable  amount  of 
development.  It  is,  of  course, 
possible  to  store  fats  such  as  lard, 
containing  small  amounts  of  anti¬ 
oxidants,  c.g.  dodecyl  gallate  for 
long  pt'riods  without  having  re¬ 
course  to  the  ex{Kmse  of  inert  gas¬ 
packing.  Many  foods  such  as  full 
cream  milk  jxiwder,  however,  con¬ 
tain  fat  disjx'rsed  in  such  a  way 
as  to  make  the  use  of  antioxidants 
impracticable.  Commercially,  the 
increased  cost  of  employing  the 
process  must  be  justihed  by  im¬ 
provement  in  the  flavour  of  the 
article  after  storage.  For  export 
to  hot  climates  such  a  process 
would  be  a  real  advance,  as 
reasonable  shelf-life  at  tempera¬ 
tures  approaching  qo®^'.  has 
proved  to  be  impossible  with  some 
foods.  In  the  presence  of  even 
small  quantities  of  oxygen  some 
dehydrated  foods  such  as  dried 
carrots  rapidly  develop  a  most 
objectionable  hay-like  odour  and 
flavour  unless  stored  at  very  low 
temperatures.  Some  twenty  years 
ago,  the  writer  carried  out  a  num¬ 
ber  of  storage  tests  on  foods  such 
as  biscuits,  milk  powder,  dried 
vegetables,  etc.,  using  low,  me¬ 


dium  and  high  temperatures,  with 
and  without  inert  gas-packing. 
Unfortunately,  many  difficulties 
were  encountered.  Firstly,  large 
tinplate  containers  of  approxi¬ 
mately  4-gal.  capacity,  although 
carefully  hand-soldered,  w'ere  not 
quite  hermetically  sealable — only 
about  I  in  6  was  really  satisfac¬ 
tory.  Secondly,  only  commercial 
nitrogen  containing  an  appreciable 
amount  of  oxygen  was  available. 
Thirdly,  no  practicable  method 
could  be  devised  for  the  removal 
of  the  residual  oxygen  in  the  con¬ 
tainer.  Suggestions  such  as  the 
use  of  pyrophoric  iron  or  alkaline 
pyrogallol  were  ruled  out  as  being 
suitable  only  for  limited  research 
purposes.  It  was,  however,  clear 
from  the  results  of  these  early  ex¬ 
periments  that  the  lowest  tem¬ 
perature  tried,  viz.  18° F.,  com¬ 
bined  with  inert  gas-packing  was 
very  effective.  Biscuits  retained 
their  original  delicate  flavour  for 
several  years.  Dried  carrots  stored 
at  98°F.  in  normal  air  developed 
the  typical  hay-violet  odour  within 
a  space  of  weeks,  although  at 
18 °F.  the  flavour  was  reasonable 
after  several  months.  Cold  stor¬ 
age  is,  however,  extremely  expen¬ 
sive,  and  is  usually  reserved  for 
perishable  foods  such  as  meat, 
butter  and  eggs. 

No  attempt  seems  to  have  been 
made  to  apply  the  inert  gas  storage 
principle  to  foods  in  bulk.  This 
necessitates  the  use  of  large 
vacuumising  chambers  such  as  are 
used  in  France  for  the  fumigation 
of  cereals,  dried  fruit,  etc.  These 
chambers  are  capable  of  with¬ 
standing  a  high  vacuum,  and  have 
so  far  been  used  for  foods  in 
boxes,  sacks,  etc.,  and  not  for 
large  metal  containers  capable  of 
being  hermetically  sealed.  The  use 
of  large  metal  drums  with  the  aid 
of  these  chambers  does,  however, 
offer  possibilities,  since  the  cham¬ 
ber  method  enables  gas-packing 
to  be  carried  out  without  any  gas 
pressure  strain  on  the  containers, 
the  inert  gas  being  brought  to 
atmospheric  pressure  before  seal¬ 
ing  each  drum  or  canister. 

Antioxidants 

Rancidity  of  fats  due  to  the  ab¬ 
sorption  of  oxygen  has  been  widely 


studied,  and  the  first  comprehen¬ 
sive  review  appears  to  have  been 
made  in  1938  by  Lea'  working  at 
the  Low  Temj)erature  Research 
Station  at  Cambridge.  Since  this 
date  he  and  other  workers  have 
devoted  much  time  to  the  subject, 
and  have  devised  quantitative  tests 
for  rancidity.  The  rancidity  which 
is  generated  in  oil-containing 
nuts,  cereals,  etc.,  on  storage  is 
greatU’  accelerated  by  the  pres¬ 
ence  of  active  enzymes.  Although 
many  seeds  and  grains  when  whole 
remain  in  good  condition  on  stor¬ 
age  for  months  or  even  years,  the 
ground  seeds  may  become  rancid 
very  quickly  because  the  enzymes 
are  liberated  from  the  plant  cells 
and  rapidly  attack  the  oil,  produc¬ 
ing  free  fatty  acids  and  glycerol. 
The  fatty  acids  as  such  may  not 
be  particularly  objectionable,  but 
they  are  frequently  converted  into 
malodorous  and  distasteful  pro¬ 
ducts  by  oxidation.  It  has  been 
found  possible  with  certain  grains 
to  remove  or  render  inactive  the 
greater  {)ortion  of  these  enzymes. 

Dr.  T.  Moran  and  his  col¬ 
leagues^’  at  the  Cereal  Research 
Station  have  shown  that  by  a  suit¬ 
able  moisture  treatment,  followed 
by  abrasion,  practically  all  the 
lipase  may  be  removed  from  oats, 
as  the  enzyme  is  located  almost 
entirely  in  the  outer  pericarp. 
This  treatment  may  greatly  pro¬ 
long  the  storage  life  of  oatmeal  and 
oat  products.  The  generation  of 
rancidity  in  fats  may  be  slowed 
down  considerably  by  the  incor¬ 
poration  of  antioxidants,  and  a 
study  of  the  scientific  and  patent 
literature  shows  that  in  recent 
years  a  vast  amount  of  research 
has  been  carried  out  on  the  chemis¬ 
try  and  action  of  antioxidants.  In 
some  industries,  such  as  the  rub¬ 
ber  industry,  the  toxicity  of  anti¬ 
oxidants  may  be  of  minor  im¬ 
portance  compared  with  efficiency. 
The  food  industry,  however,  re¬ 
quires  that  an  antioxidant  may  be 
consumed  for  long  f)eriods,  even 
by  invalids,  without  harmful 
effects.  The  difficulty  in  devising 
adequate  tests  on  animals  closely 
related  to  man  is  almost  insuper¬ 
able.  The  usual  L.D.50  test  on 
rats  for  acute  toxicity  may  be 
reasonably  related  to  effects  on 


442 


November.  1955 — Food  Manufacture 


man,  but  really  long-term  effects 
may  have  no  relationship  to  such 
a  test.  The  difficulty  in  relating 
animal  tests  to  man  has  been  em¬ 
phasised  by  the  study  of  ‘  ‘  agen- 
ised  ’  ’  flour  on  dogs  compared 
with  other  animals.  Whereas 
dogs  appear  to  be  readily  sus¬ 
ceptible  to  “  running  fits,”  many 
animals,  and  even  possibly  man, 
can  tolerate  flour  treated  by  this 
process  almost  indefinitely.  It  is, 
however,  difficult  to  rule  out  some 
remote  effect  on  humans,  particu¬ 
larly  on  those  with  defective 
organs.  It  is  questionable  whether 
any  known  antioxidant  is  desir¬ 
able  in  the  basic  foods  for  infants 
or  invalids,  and  this  principle  has 
been  recognised  by  the  legislature 
in  the  total  prohibition  of  additives 
to  milk  or  milk  powder.  It  thus 
seems  desirable  to  prevent  de¬ 
terioration  of  many  foodstuffs  not 
by  addition  of  antioxidants  and 
the  like,  but  wherever  possible  by 
removing  the  source  of  the  de¬ 
terioration,  or  by  lowering  the 
temperature  of  storage.  Deteriora¬ 
tion  due  to  the  oxidation  of  non¬ 
fatty  constituents  of  foodstuffs 
such  as  carotene  seems  to  have 
attracted  far  less  attention  than  fat 
oxidation.  Although  of  less  im¬ 
portance,  it  is  very  troublesome 
with  certain  dehydrated  vegetables 
and  merits  further  research. 

“Browning”  effect 

The  so-called  “browning” 
effect  of  stored  foods  has,  how¬ 
ever,  been  the  subject  of  consider¬ 
able  research  for  some  years.  This 
is  now  known  to  be  due  to  the 
combination  of  carbohydrate  and 
proteins  or  amino  acids,  and  can 
be  quite  serious  when  certain  milk 
products  are  stored  at  relatively 
high  temperatures.  During  the 
late  war,  when  it  became  neces¬ 
sary'  to  develop  assault  packs 
capable  of  providing  palatable 
meals  with  the  minimum  of 
preparation,  a  tea  mixture  was 
devised  from  which  a  palatable 
beverage  could  be  obtained  merely 
by  the  addition  of  boiling  water. 
Deterioration  due  to  the  “  brown¬ 
ing”  and  other  effects  was  severe 
at  high  storage  temperatures  with 
some  mixtures,  and  in  addition, 
the  solubility  rapidly  decreased. 


Finally,  a  reasonably  successful 
mixture  was  devised,  consisting  of 
sweetened  milk  powder,  sugar, 
and  finely  divided  tea.  It  is 
thought  that  antioxidants  in  the 
tea  had  a  beneficial  effect,  and  the 
sugar  incor|X)rated  in  the  milk  be¬ 
fore  spray  drying  assisted  in  de¬ 
laying  the  onset  of  insolubility  of 
the  milk  powder.  There  is  little 
doubt  that  free  oxygen  in  the  can 
played  a  major  part  in  deteriora¬ 
tion,  since  the  free  gas  in  the  can 
after  long  storage  had  a  composi¬ 
tion  very'  different  from  that  of  air. 

The  future  of  the  can 

The  modern  tinplate  container  is 
the  result  of  an  immense  amount 
of  metallurgical  and  engineering 
research.  The  composition  of  the 
base  steel  plate  is  carefully  con¬ 
trolled,  it  is  cold-rolled  to  a  very 
exact  gauge,  and  finally  annealed, 
tempered  and  surfaced  by'  a  most 
ingenious  series  of  processes.  Tin¬ 
plating  follows  by  a  new  electro¬ 
lytic  method  which  ensures  an 
even  coating  with  the  minimum 
expenditure  of  tin,  now  one  of  the 
more  expensive  metals.  The 
modern  high  speed  body'-forming 
machine  is  a  triumph  of  engineer¬ 
ing  skill,  fabricating  upwards  of 
300  bodies  i)er  min.,  soldering  the 
folded  and  hammered  side  seam  to 
give  a  perfect  joint  with  no  excess 
of  solder — also  an  ex|)ensive  item. 
The  hermetically'  sealed  joints  on 
the  top  and  bottom  of  the  so-called 
open-top  can  require  careful 
gauging  of  the  tinplate,  accurate 
adjusting  of  the  double  seaming 
machine,  and  the  use  of  a  |)erfect 
sealing  compound.  The  bodies 
are  frequently  decorated  before 
forming,  and  the  finished  can  pro¬ 
vides  a  robust  and  elegant  con¬ 
tainer  for  foodstuffs.  This  im¬ 
mense  expenditure  of  skill  can 
provide  only  limited  protection, 
e.g.  from  light,  insect  and  other 
contamination,  and  compression 
or  deforming  during  transit.  De¬ 
terioration  due  to  oxidation  is 
inevitable  when  oxygen  is  present ; 
the  speed  at  which  this  takes  place 
increasing  rapidly  with  increasing 
temperature.  For  a  short  shelf- 
life  in  temperate  climates  the 
modern  packs  made  of  attractively 
printed  plastic  is  sufficient  and 
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much  cheaper.  Probably  in  the 
near  future  hermetically  sealed 
tinplate  containers  will  be  used 
only  for  heat-processed  foods  such 
as  meats,  milk,  fruits,  etc.,  and 
those  dry’  foods,  the  flavour  of 
which  deteriorates  on  storage. 
Having  expended  so  much  in¬ 
genuity  on  ordinary  and  inert  gas¬ 
packing,  the  conclusion  is  that  the 
further  step  of  removing  the  last 
traces  of  oxygen  is  not  only  logical 
but  essential  if  the  tinplate  con¬ 
tainer  is  to  justify  its  cost. 

The  author  desires  to  thank  the  Oot'ern- 
ment  Chemist  for  permission  to  piihlish 
this  article. 
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Note. — Since  writing  the  article, 
the  author’s  attention  has  been 
drawn  to  a  similar  claim  for  re¬ 
moving  oxygen  from  food  con¬ 
tainers  made  in  British  Patent 
632,182  granted  to  Baker  and  Co. 
Inc. 


Stability  of  Ascorbic  Acid  in 
ntrus  (loncentrales 

VV’hen  stored  at  temperatures 
between  10° F.  to  75° F.  citrus 
concentrate  products  deteriorate 
physically  and  chemically  very 
rapidly,  but  the  loss  of  ascorbic 
acid  is  only  about  4%.  The  rate 
of  deterioration  of  citrus  concen¬ 
trate  is  a  function  of  temperature 
and  concentrates  held  at  tempera¬ 
tures  of  o°F.  to  —  2o°F'.  are  very 
inactive  chemically.  The  ascorbic 
acid  loss  at  these  temperatures  is 
2%. 

Ascorbic  acid  is  not  lost  during 
concentration  of  the  fruit  solids 
and  the  deterioration  of  the  pro¬ 
duct  cannot  be  correlated  with  its 
ascorbic  acid  loss.  What  varia¬ 
tions  there  are  in  the  ascorbic  acid 
content  of  frozen  citrus  concen¬ 
trates  are  affected  by  the  varieties 
of  fruit  grown  and  by  the  condi¬ 
tions  under  which  they  are  grown, 
rather  than  by  any  losses  incurred 
in  distribution. — J,  R.  Marshall, 
et  al.,  Quick  Frozen  Foods,  1955, 
17  (12),  50. 
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THE  MANUFACTURE  OF 

Crystallised  Flowers.  Candied  Peel.  Glae6  Cherries 

and  Similar  Preserves 

By  Benis  Biekinsim.  m.Sc..  Ph.D.,  f.r.i.c. 

The  various  confections  and  baker's  sundries  included  under  the  general  description  of  **  sugar 
preserves”  have  one  thing  in  common — they  all  rely  for  their  keeping  properties  on  a  high 
concentration  of  soluble  solids  and  a  low  moisture  content.  In  other  respects,  however,  they 
may  differ  quite  widely  and  many  different  processes  are  employed  to  achieve  the  essential 

high  sugar  concentration. 


Crystallised  flowers 

Violets.  The  fresh  flowers, 
freed  from  calices,  are  dipped 
into  a  heav’v  syrup  and  then 
sprinkled  with  finely  jx^wdered 
sugar.  The  sugar  adheres  to  the 
syrup  on  the  petals,  and  after  re¬ 
moving  surplus  powdered  sugar 
by  shaking  on  a  sieve,  the  flowers 
are  transferred  to  an  oven  at  50  to 
6o°C.  where  they  remain  until 
dry.  A  crystalline  apjwarance  is 
induced  by  a  second  immersion  of 
the  sugared  flowers  in  a  hot  satu¬ 
rated  syrup,  where  they  are  left 
for  12  hr.  This  is  sufficient  time 
for  the  syrup  to  cool  and  deposit 
fine  ciy'stals  of  sugar  on  the 
flowers,  which  are  then  removed 
and  returned  to  the  stove  for  a 
second  drying. 

In  order  to  achieve  a  ‘  ‘  natural 
colour,  the  powdered  sugar  used 
is  coloured  with  an  artificial  dye. 

Crystallised  roses  are  prepared 
in  much  the  same  way,  but  require 
an  additional  cooking  process. 
This  is  combined  with  the  first 
immersion  in  syrup,  after  which 
their  treatment  continues  in  the 
same  way  as  the  violets. 

It  is  obvious  that  these  products 
consist  almost  entirely  of  sugar, 
the  original  flower  providing  little 
more  than  a  framework  carry  ing 
a  mass  of  sugar  crystals.  There 
is  also  a  small  quantity  of  artificial 
colouring  matter  and  it  is  im¬ 
portant  that  this  material  should 
be  suitable  for  use  as  a  food 
colour.  In  addition  it  should  be 
sufficiently  well  fixed  in  the  flowers 
to  prevent  it  spreading  and  dis¬ 
figuring  instead  of  decorating  the 
iced  cake  or  other  surface  on  which 
the  flowers  are  placed.  The  quan¬ 


tity  of  colouring  matter  is  prob¬ 
ably  of  prime  importance  in  this 
connection.  Humidity  is  the  only 
condition  likely  to  cause  sjxiilage 
of  these  products  and  physical 
spoilage  due  to  the  absorption  of 
moisture  with  consequent  loss  of 
texture  and  shape  is  bound  to  pre¬ 
cede  any  biological  s|x)ilage. 

Angelica 

The  preparation  of  angelica  is 
more  complicated  and  more  nearly 
resembles  that  of  citrus  peel.  It  is 
made  from  the  stems  of  the  culti¬ 
vated  plants  which  are  collected 
from  two-  or  three-year-old  plants 
during  the  summer  months. 
.Authorities  insist  that  the  stems 
should  be  cut  shortly  after  dawn ! 

The  flattened  stems  are  first  cut 
into  lengths  of  about  25  cm.  and 


then  cooked  in  boiling  water  until 
they  are  tender.  On  removal,  any 
external  tough  layers  or  strings  are 
pulled  off  and  the  prepared  stems 
are  thrown  into  cold  water.  Fur¬ 
ther  treatment  consists  of  immer¬ 
sion  and  heating  in  a  series  of 
syrups  of  increasing  concentra¬ 
tion,  occupying  several  days.  The 
final  syrup  strength  is  30°  Beaume 
(measured  at  the  boiling-point  of 
the  syrup)  and  the  angelica  is 
boiled  in  this  for  a  short  time.  The 
lengths  of  stem  are  then  cooled  by- 
placing  them  on  a  cold  slab  and 
are  sprinkled  with  powdered 
sugar.  They  may  be  given  a  final 
drying  in  a  stove,  but  crystallisa¬ 
tion  of  the  sugar  has  to  be  avoided. 

Angelica  is  not  a  crystallised 
product.  Its  storage  presents 
some  problems,  since  it  must  not 


Stainless  steel  syniping  tanks  used  for  the  manufacture  of  syruped  peels. 
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be  allowed  to  absorb  moisture,  or 
it  will  become  sticky,  and  it  must 
not  be  allowed  to  dr\’  or  it  will 
become  brittle;  as  it  dries,  dejjosi- 
tion  of  white  cr\'stals  of  sugar 
causts  an  apparent  change  in 
colour.  It  is,  in  fact,  a  product 
that  is  not  intended  to  withstand 
long  periods  of  storage. 


Candied  peel 

Orange,  lemon,  and  citron  |)eels 
are  commonly  used  for  the 
preparation  of  cut  mixed  peel. 
(Irapefruit  peel  may  also  be  em¬ 
ployed.  The  pnK'ess  is  somewhat 
lengthy  as  it  involves  a  prelimin¬ 
ary  pickling  or  fermentation.  It 
is  generally  carried  on  as  a  by¬ 
product  process  by  manufacturers 
of  citrus  juice  products. 

Methods  of  pickling  vary  con¬ 
siderably,  from  the  Italian,  in 
which  the  halves  or  cups  of  peel 
are  steeped  in  sea  water  enclosed 
in  barrels  and  left  until  they  are 
sufficiently  soft,  to  the  other  ex¬ 
treme  of  the  American  method  in 
which  the  jx'el  is  packed  into 
barrels,  covered  with  a  22°  salo- 
meter  brine,  and  left  for  at  least 
three  months.  In  all  cases,  how¬ 
ever,  the  object  is  to  achieve 
a  controlled  fermentation — the 
controlling  agent  being  salt  or  SO.j, 
or  both — which  renders  the  peel 
soft,  but  not  flaccid  or  slimy.  The 
flavour,  texture,  and  colour  of  the 
final  product  are  determined  to  a 
large  extent  by  the  preliminary 
treatment. 

After  pickling,  the  peel  is  im¬ 
mersed  in  boiling  water,  the 
“  rag  "  is  removed,  and  it  is  then 
ready  for  syruping.  This  may  be 
done  either  by  the  traditional  slow 
process  whereby  the  peel  is  im¬ 
mersed  for  periods  of  several  days 
in  syrups  of  increasing  concentra¬ 
tions,  or  by  the  rapid  process  in 
which  the  peel  is  first  cooked  in  a 
dilute  syrup  and  then  concentrated 
in  this  same  solution  under 
vacuum.  Syruping  continues  un¬ 
til  the  peel  contains  about  65%  of 
soluble  solids,  when  it  is  finally 
drained,  cut  into  short  lengths  or 
dices,  and  packed. 


Syniped  peel  draining  on  stainless  steel  tables  before  cutting. 


Glace  cherries  circulation  and  concentration 

Cherries  intended  for  syruping  fh^  syrup.  Much  more  accura 
are  preserved  in  SO.^  solution  until  control  is  both  possible  and  nece 
required.  The  inclusion  of  a  small  sary.  Atkinson,  Strachan,  et  at 
concentration  of  calcium  in  the  have  described  recent  advanc 
preservative  solution  is  an  advan-  with  this  process  (Food  Tec  knot 
tage  as  it  firms  the  fruit  and  1952.  6,  431.) 
helps  it  to  withstand  subsequent 

handling.  The  calcium  may  be  Manufacturing  problems 
added  as  whiting  or  as  calcium  bi-  Since  all  these  products  rely  f 
sulphite  or,  when  the  storage  their  preservation  on  their  k 
vessel  is  of  concrete,  reliance  may  moisture  content,  it  follows  that 
be  placed  on  dissolution  of  cal-  they  are  stored  under  humid  co 
cium  from  the  storage  vessel  by  ditions  which  allow  their  moistu 
the  acid  preservative  solution.  content  to  increase,  spoilage 
Methods  of  syruping  vary  con-  some  kind  is  inevitable.  T1 
siderably.  A  French  process  of  highest  concentrations  of  sugars 
manufacture  follows  these  steps :  and  therefore  the  lowest  concentr 
the  preserved  fruits  are  pitted,  tions  of  water — are  found  in  t' 
washed  free  from  SOo  solution,  ciy^stallised  flowers  and  fruil 
and  then  partially  dried  at  a  tern-  Absorption  of  moisture  by  the 
perature  of  about  5o°C. ;  they  are  products  is  accompanied  by  ph 
then  covered  with  a  sugar  solution  sical  spoilage,  that  is  to  say,  t 
containing  colouring  matter  (Er\'-  materials  lose  their  characterisi 
throsine  and  Ponceau),  glucose,  appearance  and  texture, 
and  sucrose  having  a  density  of  Non-crystallised  products 
about  36°  Beaume  at  ioo°C.,  and  glace  cherries,  drained  jyeel  ai 
are  left  in  this  solution  for  a  period  angelica — may  suffer  from  me 
of  several  weeks  to  allow  thorough  complex  troubles.  The  necessa 
penetration  of  the  syrup.  maximum  moisture  content  to  pi 

Modern  Canadian  practice  con-  vent  fermentation  is  surprising 
sists  of  a  process  that  is  half-way  critical ;  in  the  case  of  gla 

between  the  two  extremes  of  the  cherries  it  appears  to  be  abc 

traditional  slow  process  and  a  24%  and  fermentation  may  ta 

rapid  evaporator  process.  It  em-  place  if  it  rises  to  25%.  T 

ploys  a  low  temperature  (6o°C.)  occurrence  of  fermentation  in  tl 
and  provides  for  automatic  re-  product  is  accompanied  by  t 


Both  photographs  in  this  article  were 
taken  at  the  Durban  {South  Africa)  fac¬ 
tory  of  Tomango,  Ltd.,  by  whose  per¬ 
mission  they  are  published. 
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tyjlical  smell  of  fermentation  and 
the  development  of  opaque  patches 
within  the  fruit.  These  patches 
are  due  to  occluded  gas,  produced 
by  the  yeasts  involved.  The  fer¬ 
mentation  pnK'eeds  at  a  \’erv  slow 
rate  and  it  is  extremely  difficult  to 
isolate  the  yeasts  resjxmsihle. 

Drained  peel  is  also  subject  to 
fermentation,  but  may  contain 
considerably  more  moisture  before 
this  trouble  begins.  The  critical 
level  of  moisture  content  appears 
to  be  about  2tS%.  At  this  con¬ 
centration  of  water,  moulds  can 
develop  also.  By  contrast  with 
cherries,  yeasts  seem  to  prefer  to 
grow  on  the  surface  of  pi'el,  which 
acquires  both  an  odour  of  fer¬ 
mentation  and  a  white  opaque 
appearance. 

C'rystallisation  of  the  sugar  also 
spoils  goods  that  are  intended  to 
lx*  non-crystallised.  This  may 
occur  as  a  result  of  loss  of  mois¬ 
ture — c.g.  if  the  refractometer 
solids  content  of  drained  peel  ex¬ 
ceeds  70% — and  also  as  a  result  of 
wrong  proj)ortions  of  invert  sugar 
and  sucrose.  To  avoid  crystalli¬ 
sation  of  the  invert  sugar,  the 
sugars  should  be  proportioned  in 
much  the  same  ratio  as  in  jam, 
that  is  to  say,  the  sucrose  content 
should  be  at  least  25-30%  of  the 
total  sugar  content,  ('rystallisa- 
tion  of  invert  sugar  in  drained 
peel  gives  rise  to  a  dirty-white 
external  coating  which  can  be 
mistaken  at  first  sight  for  yeast 
growth.  To  avoid  crystallisation 
of  gkice  cherries,  Atkinson,  et  al. 
{loc.  cit.),  specify  a  minimum 
sugar  content  of  W)%,  of  which  at 
least  one  half  must  be  sucrose. 

Although  <lried  fniits  are  out¬ 
side  the  sco|x*  of  this  article,  it  is 
worth  noting  that  dried  prunes 
frequently  develop  an  external 
growth  of  dirty-w'hite  crystals  of 
invert  sugar.  In  this  case,  since 
no  sugar  is  added  to  the  fruit, 
crystallisation  can  only  be  pre¬ 
vented  by  maintaining  a  suffi¬ 
ciently  high  residual  moisture  con¬ 
tent  and  preserving  the  fniit  by 
SO.,. 

Laboratory  examination 

The  general  remarks  outlined 
above  for  the  various  products  will 
indicate  the  laboratory'  tests  which 
should  be  applied  to  these  goods. 


and  the  purj)ose  behind  the  tests. 
Some  supplementary  notes  may, 
however,  be  useful. 

W  hen  goods  show  evidence  of  a 
white  external  deposit,  it  is  not 
safe  to  rely  on  a  cursory  examina¬ 
tion  to  decide  the  nature  of  the 
deposit.  \  microsco{)ic  examina¬ 
tion  under  a  low-[M)vver  objective 
should  always  be  made.  Yeasts, 
moulds  and  invert  sugar  crystals 
are  then  readily  distinguished,  and 
the  presence  of  secondary  preda¬ 
tors — mites — may  be  detected. 

Routine  inspection  of  appar¬ 
ently  sound  goods  is  usually  con¬ 
fined  to  determinations  of  the  re¬ 
fractometer  solids  in  the  expressed 
juice  (obtained  by  squeezing  the 
fruit  in  a  small  bag  of  tine  muslin), 
total  and  reducing  sugars,  and,  if 
the  source  of  the  materials  is  quite 
unknown,  of  preservatives.  SO.^ 
is  most  likely  to  be  present  in 
small  concentration  in  cherries, 
and  may  well  be  found  in  peel,  in 
both  cases  as  a  residue  introduced 
by  the  processes  of  {)reparation. 
SO^  may  also  be  used  as  a  pre¬ 
servative  applied  after  manufac¬ 
ture.  Benzoic  acid  is  also  a  strong 
po.ssibility. 

('itrus  peel,  citron  halves,  an¬ 
gelica  and  similar  preserves  may 
contain  salt.  In  general,  a  con¬ 
centration  of  I  %  of  salt  is  not  only 
allowable,  but  contributes  use¬ 
fully  to  the  flavour  of  the  product, 
('oncentrations  much  greater  than 
1%,  however,  are  not  acceptable. 

Artificial  colour  is  alwa3’s 
present  in  glace  cherries;  a  mix¬ 
ture  of  Krv’throsine  and  Ponceau 
3R  is  normally  used.  In  mixed 
()acks,  such  as  mixed  peel,  the  use 
of  artificial  colour  is  less  likely  and 
is  normally  obvious  owing  to  the 
extreme  difficultv'  of  obtaining  an 
even  distribution  of  one  colour  in 
one  sfx'cies  of  peel  only. 

Dull  or  grevhsh  colours  in  pre¬ 
serves  of  this  kind  mav^  be  due  to 
contamination  with  copjxT  during 
manufacture.  As  little  as  5  p.p.m. 
of  copjx'r  mav'  cause  this  defect  in 
delicately  tinted  materials.  Atkin¬ 
son,  et  al.  {loc.  cit.),  reported  that 
discoloration  of  cherries  dyed  with 
Erv’throsine  occurs  in  the  presence 
of  8  p.p.m.  of  copper,  but  that 
Ponceau  SX  and  3R  will  tolerate 
35-40  p  p  m. 


gocxl  indication  of  the  stan¬ 
dard  of  efficiencv'  in  manufacture, 
and  incidentallv'  of  the  probable 
keeping  quality  of  the  material,  is 
given  bv  a  v’east  count.  The 
number  of  veasts  present  should 
be  less  than  one  million  per  gm. 
of  material. 


Improving  Indian  sa^o 

Critics  of  Indian  sago  who  point 
out  that  the  product  is  made  from 
tapioca  which  is  nutritionally 
poor,  do  not  sufficienth’  appreciate 
the  fact  that  sago,  irrespective  of 
the  source,  is  a  processed  starch 
product  and  cannot  be  compared 
with  any'  cereal.  So  argues  the 
director  of  the  Central  Pood 
Technological  Research  Institute 
of  .Mv'sore  in  his  introduction  to  a 
new  booklet*  published  by’  the  In¬ 
stitute.  A  fairly  exhaustiv’e  study 
of  the  problems  relating  to  the 
sago  industry'  in  India  has  been 
made  by'  the  Institute  and  con¬ 
crete  suggestions  for  its  im|)rove- 
ment  are  made.  There  is  need  for 
increased  efficiency'  in  the  extrac¬ 
tion  of  starch  and  for  the  adoption 
of  more  hygienic  methods  at  dif¬ 
ferent  stages.  The  establishment 
of  proper  standards  and  regular 
pre-market  testing  of  the  product 
is  also  called  for. 

Besides  outlining  the  origins 
and  present  status  of  the  industry' 
in  India  the  booklet  gives  details 
of  the  manufacturing  processes 
and  nutritiv’e  value  of  sago.  Sug¬ 
gestions  for  its  improvement  are 
made  and  appendices  give  recipes 
for  some  sago  preparations  and  a 
list  of  sago  manufacturers  in 
India. 

•  The  Indian  Sago  Industry.  1955- 
The  Central  FochI  Technological  Research 
Institute,  Mysore,  India.  Pp.  35. 


The  story  of  sugar,  its  history  and 
uses  in  modern  life,  is  told  in  an  attrac¬ 
tive  colour  l)ooklet  published  by  Tate 
and  Lyle  Ltd.  Primarily  the  lxx)k  has 
been  published  for  the  benefit  of  the 
visitors  to  the  company’s  refineries  in 
London  and  Liverpool.  The  book  con¬ 
sists  of  1 12  pages  of  articles  written  in 
a  popular  style  and  is  interspersed  with 
interesting  facts,  hints  and  suggestions 
about  sugar.  It  includes  several 
coloured  flow’sheets  of  sugar  refining 
and  production  at  Plaistow  and  Liver- 
p>ool. 


446 


November,  1955 — Food  Manufacture 


DEmDRATIOrs  OF  CARROT 

By  E.  it.  B.  m.a.,  M.i.Bioi.,  and  L  G.  Turker.  b.Sc. 

{Ministry  of  Agriculture,  Fisheries  and  Food,  Research  Establishment,  Aberdeen) 

Carrots  do  not  normally  form  a  large  portion  of  the  British  diet,  but  there  has  been  some 
demand  for  dehydrated  carrot  for  use  by  the  Services,  partly  on  account  of  the  particularly 
high  provitamin  A  (befo-carotene)  content  and  partly  in  order  to  provide  variety  in  the  diet: 
in  addition  there  is  a  small  civilian  market.  In  the  past  two  years  investigations  at  Aberdeen 
have  ranged  widely  over  problems  of  carrot  dehydration,  and  have  included  efforts  to  improve 
the  flavour  of  the  dehydrated  product  and  to  produce  it  in  forms  other  than  strips  or  small 
dice:  a  study  has  been  made  of  ways  of  reducing  losses  during  processing,  and  of  the  possi¬ 
bility  of  increasing  the  tropical  storage  life  of  the  product.  These  investigations  are  still  at 
an  early  stage,  but  in  this  article  an  attempt  is  made  to  summarise  progress  so  far. 


Fig.  1.  Water  scalding  of  carrot  strips  iSi  in.  x  ,  r  in.  Increase  in  concentration  of 
soluble  solids  in  the  scald  Uquor  with  throughput  of  vegetable. 


The  PR(X'ESS  for  dehydrating 
carrots  is  generally  similar  to 
that  for  other  root  vegetables' :  the 
raw  carrots  are  washed,  inspected, 
peeled  in  abrasive  peelers,  hand 
trimmed,  mechanically  cut  into 
strips  or  dice,  scalded  and  sul- 
phited,  dried  by  hot  air  in  over¬ 
draught  driers,  and  sometimes 
finished  in  through  draught  driers. 
The  product  is  normally  packed  in 
nitrogen  in  sealed  cans,  since  if 
the  dried  material  is  exposed  to  air 
oxidation  of  the  foc/rt-carotene  to 
icte-ionone  is  rapid,  and  within 
three  or  four  weeks  an  off  flavour 
and  odour  resulting  from  this 
cause  are  apparent.  The  odour 
is  characteristic,  sometimes  de¬ 
scribed  as  resembling  violets,  and 
the  taint  survives  cooking,  leaving 
a  “perfumed”  flavour  in  the 
cooked  material. 

If  oxidation  during  storage  has 
been  avoided,  the  product  is 
normally  of  bright  and  attractive 
appearance,  of  good  texture,  and 
pleasant,  even  sweet  flavour, 
though  sometimes  rather  lacking 
in  the  characteristic  flavour  of 
carrots.  The  main  drawbacks  in 
the  dehydration  of  carrot  as 
usually  practised  are  the  consider¬ 
able  losses  incurred  during  pro¬ 
cessing,  involving  wastage  of  the 
food  and  high  costs,  and  a  rather 
short  storage  life  when  the  pro¬ 
duct  is  kept  at  tropical  tempera¬ 
tures. 

The  raw  vegetable 

The  variety  Red  Cored  Chan- 
tenay  continues  to  be  favoured  by 
most  food  processors.  Products 


made  from  this  are  usually  con¬ 
sidered  to  be  attractive  because  of 
the  generally  bright  red-orange 
colour,  and  desirable  because  of 
the  higher  provitamin-A  content 
associated  with  the  red  core. 

It  has  not  been  possible  in  the 
past  two  seasons  to  carry  out  any 
systematic  work  on  the  suitability 
of  different  varieties  of  carrot  for 
dehydration.  The  general  re¬ 
quirements  are  that  the  carrots 
shall  be  stump  rooted,  since  taper 
rooted  varieties  tend  to  clog  the 
machinery  and  to  suffer  excessive 
preparation  losses;  that  they 
should  be  without  woodiness  and  of 
medium  or  large  size,  since  wastage 
is  severe  with  smaller  material; 
that  the  colour  should  be  bright, 
whether  the  carrots  are  red  cored 
or  not ;  and  that  the  carrot  flavour 
should  be  pronounced.  Satisfac¬ 
tory  results  have  been  obtained. 


not  only  from  Red  Cored  Chan- 
tenay,  but  from  varieties  James’s 
Intermediate,  Stump  Rooted  In¬ 
termediate  and  Clucas’s  New 
Model  Red,  though  the  one  con¬ 
signment  of  the  latter  which  was 
handled  consisted  of  roots  smaller 
than  generally  considered  desir¬ 
able. 

As  with  cabbage*  the  yield  of 
the  dehydrated  product  is  closely 
related  to  the  dry  matter  content 
of  the  raw  vegetable:  the  varia¬ 
tion  in  dry  matter  content  has 
been  from  8*5%  to  12-5%.  It  is 
obvious  that,  provided  other  desir¬ 
able  characteristics  are  retained,  it 
is  important  from  the  dehydrator's 
point  of  view  for  the  carrots  de¬ 
livered  to  the  factory  to  have  a 
high  dry  matter  content.  Informa¬ 
tion  on  the  dry  matter  content  of 
different  varieties  is  insufficient  for 
conclusions  to  be  drawn,  but  there 
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has  been  no  indication  in  the 
Aberdeen  experiments  that  the 
time  of  year  in  which  processing 
was  carried  out  has  had  any  effect 
on  the  dry  matter  content  of  the 
raw  material:  carrots  have  been 
processed  in  all  months  of  the  year 
from  September  to  March. 

Scalding 

The  effects  of  scalding  condi¬ 
tions  on  the  yield  and  properties 
of  the  dehydrated  product  have 
been  studied  in  some  detail. 
About  70-80%  of  the  total  dry 
matter  in  fresh  carrot  is  soluble  in 
water,  and  during  scalding  in 
water  a  high  proportion  of  this 
soluble  material  may  be  leached 
out  into  the  surrounding  liquor. 
As  the  concentration  of  solutes  in 
the  liquor  rises,  the  loss  of  solutes 
from  the  vegetable  by  leaching 
becomes  less.  It  has  long  been 
knowm  that  this  leaching  effect 
was  considerable,  and  recent  ex¬ 
periments  have  enabled  the  extent 
of  leaching  and  its  effect  on  the 
yield  of  the  dehydrated  product  to 
be  measured  with  greater  accuracy 
than  has  hitherto  been  possible. 
Figs.  I  and  2  show  the  increase  in 
soluble  solids  concentration  in  the 
scald  liquor  and  the  corresjwnd- 
ing  yields  of  dehydrated  carrot 
strips  of  3  16  in.  x  5  16  in.  cross 
section;  it  may  be  seen  that  as  the 
soluble  solids  concentration  in¬ 
creased  from  about  1%  to  4-5% 
the  yield  of  dehydrated  product 
increased  by  about  3o‘’o.  This, 
of  course,  is  a  matter  of  great  im¬ 
portance  to  any  manufacturer. 
Even  with  this  increase  in  yield, 
the  total  loss  of  dry  matter  during 
processing  was  found  to  be  about 
16-5%  of  that  in  the  peeled  and 
trimmed  carrot  entering  the  pro¬ 
cessing  line:  of  this  total,  los.ses 
during  scalding  accounted  for 
12%,  the  remaining  4  5%  being 
mechanical  losses  at  other  jKiints. 
Further  reduction  in  both  these 
figures  was  sought :  mechanical 
losses  were  reduced  to  about  3% 
by  small  improvements  in  certain 
details  of  the  plant,  and  scalding 
in  steam  (in  the  manner  pre¬ 
viously  described  for  cabbage*) 
instead  of  in  water  has  so  far 
brought  scalding  losses  to  about 
8-5%. 


Fig.  2.  Water  scalding  of  carrot  strips 
A  in.  X  in.  The  relationship  between 
yield  of  dehydrated  product  and  concen¬ 
tration  of  soluble  solids  in  the  scald  liquor. 


When  it  is  recalled  that  for  a 
period  of  several  hours,  at  the  be¬ 
ginning  of  a  run,  the  liquor  in  a 
water-scalder  is  “  building  up  ”  to 
its  maximum  content  of  soluble 
solids,  the  yield  of  dehydrated 
product  being  for  all  this  time  be¬ 
low  the  maximum,  it  is  seen  that 
the  advantage  of  steam-scalding 
in  this  respect  is  greater  than  sug¬ 
gested  by  the  figures  quoted 
above.  From  this  point  of  view 
steam-scalding  appears  promising, 
but  it  has  been  found  difficult, 
with  present  experimental  tech¬ 
niques,  to  control  sulphiting  to 
give  a  predictable  quantity  of 
SO.J  in  the  finished  product,  and 
further  experimental  work  is 
under  way. 

It  may  be  noted  in  passing  that 
although  scalding  in  steam  is  the 
normal  practice  in  some  other 
countries,  it  has  hitherto  been 
little  used  in  Britain:  it  was  tried 
during  the  iQ3q-45  war  by  the 
Department  of  Scientific  and  In¬ 
dustrial  Research  in  connection 
with  their  investigations  on  dehy¬ 
dration,  but  since  steam-scalding 
seemed  to  show  no  very  great  ad¬ 
vantage  over  serial  water-scalding, 
of  which  there  was  considerably 
more  experience,  the  latter  was 
installed  in  nearly  all  the  dehydra¬ 
tion  factories  built  at  that  time,  as 
it  was  a  matter  of  urgent  necessity 
to  bring  them  into  production  as 
quickly  as  pxissible.' 

Carrot  strips  3  16  in.  x  5/16 
in.  cross  section  are  the  standard 
at  present  adopted  for  Service  use 
and,  as  was  the  case  with  potato 


strips,^  represent  a  compromise 
between  more  attractive  looking 
larger  portions,  which  dry  more 
slowly  and  reconstitute  more 
slowly,  and  less  attractive  but 
more  rapidly  drying  and  recon¬ 
stituting  smaller  portions.  A 
comparison  has,  however,  been 
made  between  the  “standard” 
strips  of  3/16  in.  x  5/16  in.  cross 
section  and  strips  of  3/32  in.  x 
5/16  in.  cross  section,  and  it  was 
found  that  when  scalded  in  liquor 
of  high  soluble  solids  concentra¬ 
tion  (3-5%)  the  thinner  strips  suf¬ 
fered  about  50%  greater  loss  than 
the  thicker,  and  gave  a  yield  of 
dehydrated  product  some  10-15% 
less,  but  when  steam-scalding  was 
substituted  for  water-scalding,  the 
yields  of  thin  strips  were  similar  to 
those  of  the  thicker  strips. 

Sicalding  conditions  affected  not 
only  the  yield  of  the  dehydrated 
product,  but  also  its  flavour,  its 
appearance  and  its  behaviour  dur¬ 
ing  storage:  this  last  aspect  is 
discussed  in  a  later  section.  A 
rather  weaken  flavour  was  a.sso- 
ciated  with  the  more  extensive 
leaching  taking  place  when  carrot 
strips  were  scalded  in  liquor  with 
a  low  concentration  of  soluble 
solids;  material  scalded  at  higher 
soluble  solids  concentrations,  how¬ 
ever,  occasionally  tended  to  have 
a  slightly  “  caramelised  ’’  flavour. 
This  may  have  been  associated 
with  the  condition  of  the  scald 
liquor  which,  when  kept  near  boil¬ 
ing  at  the  highest  soluble  solids 
concentrations  (4-5-5%),  gave  off 
a  sweet  odour  resembling  boiling 
marmalade.  That  the  flavour  was 
not  solely  due  to  higher  retention 
of  solutes  in  the  carrot  is  suggested 
by  the  fact  that  no  batches  of 
steam-scalded  material  had  the 
caramelised  flavour.  In  general 
the  steam-scalded  material  had  a 
better  flavour  than  the  water- 
scalded. 

The  appearance  of  the  dr\’ 
water-scalded  product  was  always 
brighter  than  that  of  the  dr>’ 
steam-scalded  carrot,  which  was 
often  extremely  dull  in  colour. 
The  difference  disappeared  on 
cooking.  It  should  be  mentioned 
in  this  connection  that  as  a  pre¬ 
caution  against  the  development 
of  grey  discoloration  in  the  pro¬ 
duct,'  sodium  dihydrogen  phos- 
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Fig.  3.  Water  scalder.  This  is  a  modified  pea  blancher,  all  internal  surfaces  being 
of  stainless  steel.  The  drive  is  external,  by  means  of  centre  shaft.  The  tanks  above 
the  blancher  are  for  the  dosing  solutions. 


phate  has  been  used,  both  in  the 
scald  liquor  employed  for  water- 
scalding  and  mixed  with  sodium 
sulphite  in  the  sprays  used  for 
dosing  during  steam-scalding.  It 
is  probable,  however,  that  this 
type  of  discoloration  would  not 
occur  in  the  type  of  water-scalder 
used  at  Aberdeen,  which  has  been 
designed  to  reduce  metallic  con¬ 
tamination  to  near  zero  levels,  nor 
should  it  occur  in  the  steam- 
scalder,  but  the  matter  has  so  far 
not  been  investigated. 

In  the  foregoing  paragraphs  a 
comparison  has  been  made  be¬ 
tween  the  water-scalding  and 
steam-scalding  processes,  as  prac¬ 
tised  at  Aberdeen.  The  design  of 
the  water-scalder  is  relevant  and 
it  is  probable  that  rather  different 
results  would  be  obtained  with 
equipment  of  different  type.  The 
water-scalder  (Fig.  3)  is  a  modi¬ 
fied  pea  blancher,  heated  by  direct 
injection  of  steam,  and  having  a 
liquor  capacity  at  normal  working 
level  of  about  370  gal.  The  steam 
required  for  heating  the  vegetable, 
and  for  replacing  external  heat 
losses,  is  all  condensed  in  the  scald 
liquor,  causing  continuous  dilu¬ 
tion,  which  more  than  replaces 
liquor  carried  out  of  the  scalder 
by  entrainment  with  the  vege¬ 
table,  and  leads  to  continuous 
overflow  of  50-100  gal.  per  hr. 
when  working  under  normal  con¬ 
ditions  of  loading.  Although  at 
5%  soluble  solids  concentration  in 
the  scald  liquor  this  implies  a  sub¬ 
stantial  loss  of  dry  matter  per 
hour,  it  also  means  that  it  will 
probably  take  4-7  hr.  for  the 
liquor  to  be  completely  rei)laced, 
and  some  of  the  dissolved  matter 
will  be  held  at  q8-ioo°C.  for  this 
length  of  time — which  may  ac¬ 
count  for  the  “  marmalade  ’’-like 
odour  already  noted,  and  the 
caramelised  flavour  of  some  of  the 
product. 

Overflow  may  be  decreased  by 
lagging  the  scalder  against  ex¬ 
ternal  heat  losses,  or  by  applying 
the  steam  through  closed  heating 
coils  instead  of  by  direct  injec¬ 
tion  :  these  measures  would  reduce 
the  dilution  of  liquor  and  allow 
higher  levels  of  soluble  solids  con¬ 
centration  to  be  obtained,  thereby 
reducing  leaching  losses,  but  the 


reduced  overflow  would  lead  to 
the  retention  of  dissolved  material 
at  high  temperatures  for  even 
longer  periods.  A  better  approach 
would  seem  to  be  the  development 
of  a  scalder  with  a  greatly  reduced 
volume  of  liquor.  From  a  smaller 
surface  there  would  be  less  heat 
loss,  resulting  in  less  dilution  of 
the  liquor  by  condensed  steam  and 
allowing  the  development  of 
higher  concentrations  of  soluble 
solids,  while,  at  the  same  time, 
the  liquor  would  be  changed  more 
frequently,  causing  less  “stew¬ 
ing  ’’  of  the  solutes.  It  remains  to 
be  shown  by  experiment  what 
effect  such  changes  would  have  on 
the  product,  but  there  does  seem 
to  be  much  in  favour  of  an  altera¬ 
tion  in  scalder  design. 

Comparison  of  strips  and  dice  of 
different  dimensions 

In  addition  to  comparing  the 
yield  obtained  from  strips  3  16  in. 

X5  16  in.  and  3  32  in.  X  5  16  in. 
cross  section,  dice  of  3  8  in.  x 
3/16  in.  X  5  16  in.  and  “half 
dice’’  3/16  in.  X  5/ 16  in.  x  3/8 
in.  were  also  studied.  It  has 
already  been  mentioned  that  even 
at  high  concentrations  of  soluble 
solids  in  the  scald  liquor  the  yield 
of  3  32  in.  X  5  16  in.  strips  was 
some  10-15%  b^low  that  of  the 
thicker  strip:  typical  yields,  ex¬ 


pressed  as  pounds  of  dehydrated 
product  per  100  lb.  of  trimmed 
material  entering  the  processing 
line,  were  about  8*4  in  the  case  of 
the  thicker  strip  and  7  2  in  the 
case  of  the  thinner  strip,  represent¬ 
ing  a  total  recovery  of  dry  matter 
of  about  86'5%  and  76%  respec¬ 
tively.  When  steam  scalding  was 
used  the  recovery  of  dry'  matter 
was  about  88%  in  each  case. 

No  comparable  figures  were  ob¬ 
tained  for  dice,  since  there  was  a 
considerable  mechanical  loss  dur¬ 
ing  drying:  carrot  dice  shrink 
considerably  more  as  they  lose 
water  than  do  potato  dice,  so  that 
even  the  dice  of  dimensions 
5  16  in.  X  5  16  in.  X  3  8  in.  were 
able  to  fall  through  the  mesh  of 
the  dry'ing  trays  (which  was  five 
to  the  inch),  and  accurate  experi¬ 
mental  data  were  therefore  not 
obtained.  Small  scale  scalding 
experiments,  however,  suggested 
that  at  the  higher  soluble  solids 
concentrations  there  was  very' 
little,  if  any,  difference  in  leach¬ 
ing  between  either  size  of  dice  and 
3  16  in.  X  5/ 16  in.  strips. 

The  reconstitution  procedure  for 
strips  3  16  in.  x  5  16  in.  in  cross 
section  was  to  add  hot  water,  soak 
for  2  hr.  and  cook  for  ^  hr.  For 
half  dice  (3  16  in.  x  5  16  in.  x 
3  8  in.)  the  period  of  soaking  be¬ 
fore  cooking  could  be  reduced 
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to  I  hr.  The  larger  dice  (5/16  in. 
X  5  16  in.  X  3  8  'in.)  required 
soaking  for  4  hr.  or  longer, 
or,  if  the  water  was  kept  hot 
(()o-8o°(\),  soaking  for  2  hr. 
before  cooking.  The  thin  strips 
requiretl  no  soaking  before  cook¬ 
ing,  hut  would  give  a  tender  pro¬ 
duct  if  cooked  directly  for  20-30 
min.  In  all  cases  taste  panel 
assessments  showed  some  loss  of 
flavour,  with  an  indication  that 
the  thin  (3/32  in.  x  5  16  in.) 
water-scalded  strips  showed  the 
greatest  i)roportion  of  samples 
with  “  weak  carrot  flavour.” 
Steam-scalded  strips  3  ib  in.  x 
5  16  in.  cross  section  were  gener¬ 
ally  regarded  as  having  a  stronger 
carrot  flavour  than  water-scalded 
strips:  there  are  insufficient  data 
to  generalise  on  the  flavour  of 
3/32  in.  thick  steam-scalded 
carrot  strips,  but  since  the  leach¬ 
ing  during  scalding  is  no  greater 
than  that  for  thicker  strips,  it 
seems  likely  that  the  flavour 
would  not  be  inferior:  the  few 
samples  tasted  seemed  to  confirm 
this  presumption. 

Both  sizes  of  dice  have  a  definite 
advantage  over  the  strips  in 
that  they  have  a  packing  density 
some  50%  greater:  3  ib  in.  x 
5/ lb  in.  strips  pack  at  the  rate 
of  2-2!  lb.*  to  an  Aio  tall  can, 
while  dice  of  either  size  pack 
at  approximately  3!  lb.  The 
thinner  strip  (3  /32  in.  x  5  ib  in.) 
has  a  slightly  lower  packing 
density  than  the  thicker  strip,  viz. 
about  2  lb.  to  the  Aio  tall  can. 

Under  similar  conditions  the 
thinner  strip  could  be  dried  to  a 
lower  moisture  content  than  the 
thicker  strip:  the  two  sizes  of  dice 
came  intennediately.  W’ith  the 
normal  conditions  of  drying  at 
Aberdeen  the  thicker  strips  aver- 
5’5-6  5%  moisture  content 
and  the  thinner  strips  4-o-4-5% 
moisture  content.  I\irtly  asso¬ 
ciated  with  this  lower  moisture 
content  was  a  longer  storage  life 
under  tropical  conditions  for  the 

*  Th»-  packing  ilt  nsity  nf  strips  whicli 
have  sutien-tl  only  light  leaching 
scahletl  in  steam  or  in  liipior  of  iiigh 
soluhh-  soliils  concentration)  is  higher  than 
that  »)f  strips  which  have  ln-en  heavilv 
leached;  for  j  16  in.  x  5/  i(»  in.  strips  the 
difference  ranged  from  11».  to  2  lb.  jier 
.\io  tall  can  [size  ()  j  ib  in.  diain.  xq^ 
in.  high  overall  (approximatelv  1^5  cu. 
in.)]. 


thinner  strip)s:  this  will  be  further 
discu.ssed  in  the  next  section. 

Storage  life 

When  packed  in  nitrogen  in  air¬ 
tight  containers,  dehydrated  carrot 
will  remain  palatable  for  upwards 
of  two  years  under  temperate  con¬ 
ditions.  The  effect  of  leaks  in  the 
can  is  even  more  readily  tletected 
in  the  case  of  dehydrated  carrot 
than  with  most  other  dehydrated 
vegetables,  since  the  flavour  and 
odour  of  fcc/<i-ionone  resulting  from 
the  consequent  oxidation  of  the 
material  are  both  strong  and  char¬ 
acteristic.  It  is  not  necessaiA’  to 
cook  the  contents  of  a  can  of  de¬ 
hydrated  carrot  into  which  oxygen 
has  |)enetrated  for  the  fact  to  be 
ascertained :  the  odour  of  the  dried 
product  is  quite  sufficient  to 
reveal  whether  deterioration  has 
taken  place. 

Under  tropical  conditions  de¬ 
hydrated  carrot,  like  other  dehy¬ 
drated  vegetables,  develops  a 
brown  discoloration,  with  asso¬ 
ciated  off-flavours,  and  3-5 
months’  storage  life  at  ioo°F.  is 
probably  as  much  as  can  be  ex¬ 
pected  from  most  samples.  In 
recent  ex|X'riments  it  was  found 
that  material  of  about  b%  mois¬ 
ture  content  and  boo  p.p.m.  SOo 
content,  and  scalded  in  a  liquor 
with  soluble  solids  concentration 

4  9%,  became  unacceptable  be¬ 
cause  of  browning  within  2-3 
months  when  stored  at  37°C. 
(Q8b°F.).  Similar  material,  but 
scalded  in  liquor  of  1*2%  soluble 
solids  concentration,  remained 
edible  for  about  b  months  under 
the  same  temperature  conditions. 
A  similar  effect  due  to  concentra¬ 
tion  of  solids  in  the  scald  liquor 
was  shown  by  stri|)s  3/32  in.  x 

5  ib  in.  cross  section,  but  the 
storage  life  at  37°C.  was  greater, 
amounting  to  5-b  months  for 
material  scalded  at  the  high 
levels  of  soluble  solids  concentra¬ 
tion,  and  q-io  months  for  material 
scalded  at  the  lower  level  of 
soluble  solids  concentration.  Cor¬ 
responding  storage  tests  on  steam- 
scalded  material  have  only  just 
been  started  and  results  are  not 
available  at  the  time  of  writing. 

It  is  evident,  therefore,  that 
carrot  presents  a  particularly 


striking  example  of  one  difficulty 
found  with  most  dehydrated 
foods:  if  the  material  is  exten¬ 
sively  leached  during  scalding, 
with  consequent  reduced  yield, 
wastage  of  food  material,  and 
weakness  of  flavour,  it  will  have  a 
ver\’  much  better  storage  life  under 
tropical  conditions  than  material 
which  has  been  processed  with 
smaller  wastage  of  soluble  ma¬ 
terial  and  which  has  the  advan¬ 
tage  of  greater  yield  and  stronger 
flavour. 

Drying  to  lower  moisture  con¬ 
tents  may,  to  some  extent,  enable 
the  storage  life  of  the  less  exten¬ 
sively  leached  material  to  be  in¬ 
creased,  and  bin  drying  exjieri- 
ments  have  been  carried  out  in 
attempts  to  reduce  the  moisture 
content  below  the  usual  figure  of 
5-5-b-5%  for  strips  of  3  ib  in.  x 
5  ib  in.  cross  section.  So  far 
these  experiments  have  not  given 
very  encouraging  results:  the 
lowering  of  the  moisture  content 
has  been  smaller  than  expected. 

Investigations  carried  out  by  the 
Department  of  Scientific  and  In¬ 
dustrial  Research  during  the  1939- 
45  war,  and  more  recent  work  in 
the  Ihiited  States  of  America,*  * 
have  shown  that  the  use  of  a  desic¬ 
cant  (calcium  oxide),  in  a  jKirous 
container  packed  in  the  can  along 
with  the  dehydrated  vegetable, 
continues  the  dehydration  of  the 
f>acked  product  and  substantially 
increases  its  resistance  to  brown¬ 
ing  during  storage  at  high  temi^er- 
atures.  Experiments  to  examine 
the  practicability  of  this  technique 
are  now  under  way  at  Aberdeen. 

Vacuum  dehydration 

In  previous  articles  in  this 
series"’  *  it  was  stated  that  the 
technique  of  vacuum  contact  plate 
dehydration  had  been  successfully 
applied  to  vegetables.  In  the  case 
of  carrot  the  products  are  especi¬ 
ally  pleasing.  It  has  been  pos¬ 
sible  to  dehydrate  carrot  in  the 
form  of  slices,  3  ib  in.  thick, 
which  require  soaking  in  water  for 
only  i  hr.  before  cooking,  and  to 
dry  it  in  the  form  of  dice  5  16  in. 
X  5  ib  in.  X  3  8  in.,  which  can 
be  cooked  directly  without  pre¬ 
vious  soaking  in  water,  to  give  an 

{  Turn  to  page  460) 
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Mobile  Laboratory  for  Danish 


Si.a(;tekieknes  Fokskningsins- 
TITI’T,  the  Danish  Meat  Research 
Institute,  has  recently  put  into  use 
a  mobile  laboratory  for  carrying 
out  chemical  and  analytical  work 
in  Danish  bacon  factories  and 
meat  j)lants.  It  is  intended  to  be 
used  in  connection  with  the  many 
research  projects  which  the  Insti¬ 
tute  carries  out  in  the  various 
Danish  plants.  In  addition  it  will 
be  used  whenever  the  operating 
difficulties  make  a  thorough  in¬ 
vestigation  on  the  spot  necessary. 

The  laboratory  was  designed  by 
.Mr.  K.  Teglmand  of  the  Danish 
Meat  Research  Institute,  and  was 
built  in  Denmark. 

The  laboratory  is  in.stalled  in  a 
trailer  so  that  the  car  used  for 
pulling  the  trailer  can  be  used 


separately  when  the  laboratory  is 
stationed  for  a  long  period  at  one 
plant. 

The  external  body  measure¬ 
ments  of  the  trailer  are  approxi¬ 
mately  17  ft.  by  7  ft. 

On  arrival  at  a  factory,  the 
trailer  is  connected  to  the  water 
and  electricity  mains.  It  also 
carries  two  large  bottles  of  gas 
which  are  sufficient  for  most  duties 
and  can  be  refilled  anywhere  in 
the  country.  Other  equipment 
includes  a  flow  ty|M'  water  heater, 
an  electrically  operated  laboratory 
incubator  for  microbiological  work 
and  a  household  refrigerator. 
There  is  a  stainless  steel  sink. 

Interchangeable  cupboard  units 
of  the  same  typ(‘  used  in  the  In¬ 
stitute’s  main  laboratorv^  have 


Meat  Research 

been  installed  for  the  sake  of  flexi¬ 
bility  so  that,  for  example,  a  fully 
packed  unit  can  be  taken  from  the 
main  laboratory  and  fitted  into  the 
trailer.  The  design  of  other  cup¬ 
board  units  allows  instruments  to 
be  securely  strap|H'd  in,  while 
lighter  equipment  is  placed  on 
shelves  and  held  in  place  by  pres¬ 
sure  from  shelves  above  them. 
Since  most  work  is  of  a  fairly  light 
nature  there  is  no  special  labora¬ 
tory’  fume  control,  but  a  ventilator 
is  provided  above  one  of  the  work 
benches.  The  walls  are  fitted  with 
threaded  shelves  into  which  stain¬ 
less  steel  rods  can  bt‘  screwed  for 
supporting  shelves,  distillation  and 
other  apparatus.  The  laboratory 
is  shortly  to  be  equipped  with  a 
temperature  recording  instrument 
for  16  measuring  points.  This 
will  be  used  in  testing  chilling  pro¬ 
cedures  and  in  certain  canning 
exjx'riments. 

The  end  window  in  the  trailer 
can  be  opened  and  has  sufficient 
clearance  for  use  not  only  for 
ventilation  but  as  an  emergency 
exit. 


The  British  Plastics  Federation  has 
published  a  “  Buyers’  Guide  to  Plas¬ 
tics  Materials  and  Machinery  and 
Equipment  for  the  Plastics  Industry.” 
This  62-page  booklet  includes  particu¬ 
lars  of  materials  in  semi-processed 
forms  such  as  sheet,  tubing,  etc.  There 
is  also  a  completely  new  section  deal¬ 
ing  with  machinery  and  equipment  for 
the  plastics  industry.  The  names  and 
addresses  of  the  member  companies 
supplying  each  type  of  material  and 
machinery  are  given  and  the  trade 
name  used  shown.  The  guide  is  ob¬ 
tainable  from  the  Federation,  47-48, 
Piccadilly,  London,  W.i,  price  2s.  6d. 
(post  free,  U.K.). 


Interior  of  the  laboratory  which  is  fitted  with  interchangeable  cupboard  units  of  the 
same  type  used  in  the  central  laboratory. 


Food  Manufacture — November,  1955 


451 


Mi7/i,  CereaLs,  Fermentation  Processes 

THREE  SVMPHSIV  AT  AMERICAN  CHEMISTS'  MEETING 

At  the  128th  meeting  of  the  American  Chemical  Society,  the  division  of  agricultural  and  food 
chemistry  held  three  symposia  dealing,  respectively,  with  dairy  products  and  by-products, 
cereals,  and  fermentation  equipment  and  processes.  Here  are  reports  of  these  symposia, 
together  with  summaries  of  some  other  papers  presented  before  the  division. 


hairy  hrtiduels  and  By-Pnidurts 

nil-:  CMKMISTKV  OK  MILK  FAT  OXIDATION 
M.  Keeney  (University  of  Marylaiui) 

Milk  fat  is  unique  among  the  common  food  fats  in 
its  fatty  acid  comjxjsition.  It  contains  a  wide  variety 
of  acids,  some  of  which,  such  as  the  C',„  to  C,, 
monoethenoid  acids,  are  not  present  in  other  food 
fats.  The  handling  and  priKessing  of  milk  fat  are 
distinctly  different  from  the  equivalent  pnxesses  for 
vegetable  and  animal  lx)dy  fats.  The  universal 
occurrence  of  oleic  acid  in  f(X)d  fats  tends  to  make 
some  of  the  problems  of  oxidative  deterioration 
common  to  all  the  fats;  however,  the  differences  in 
comiM)sition  and  processing  of  milk  fat  anti  other 
fats  dictates  that  some  of  the  oxidative  problems 
encountered  in  milk  fat  are  unique. 

An  early  manifestation  of  milk  fat  deterioration, 
particularly  in  powdered  milk,  is  the  development  of 
a  coconut-like  flavour.  The  com|x)und  res|K)nsible 
for  this  is  8-decalactone.  The  development  of  this 
compound  is  asswiated  with  the  early  stages  of  milk 
fat  oxidation,  but  it  is  not  known  whether  the  forma¬ 
tion  mechanism  is  truly  oxidative,  l^nsaturated 
carbonyl  compounds  apjx'ar  to  be  res|x)nsible  for  the 
oxidised  flavour  of  deteriorated  milk  fat.  Work  on 
the  Kreis  test,  as  applied  to  oxidised  milk  fat,  has 
suggested  that  ^-keto-aldehydes  are  res|X)nsible  for 
the  |X)sitive  test. 

KA(  TORS  AI  KK(  TINC.  THK  .MOLKCKLAK  SIZK  OK 
THE  CASEINS 

T.  L.  McMeeking  and  R.  F.  Peterson  (Hastern  Regional 
Research  Laboratory,  V.S.  Dept,  of  .Agriculture) 

The  early  determinations  of  molecular  size  of 
casein  by  means  of  the  ultracentrifuge  reported  from 
Svedberg’s  laboratory  were  inconsistent  and  in¬ 
dicated  that  small  differences  in  the  method  of  pre¬ 
paring  the  casein  or  in  its  com|x)sition  produced  large 
variations  in  size.  It  was  found,  however,  that  con¬ 
sistent  results  can  be  obtained  by  using  the  purified 
electrophoretic  com[X)nents  of  ca.sein.  Thus  the  sedi¬ 
mentation  constants  of  a-,  fi-  and  y-casein  arc  repro¬ 
ducible,  and  mixtures  give  patterns  consistent  with 
the  sedimentation  patterns  of  unfractionated  acid 
casein  or  of  casein  prepared  by  centrifugation,  the 
calcium  being  removed  by  means  of  potassium 
oxalate. 

It  was  found  that  <i-casein  contained  only  one  com- 
p()nent  over  a  wide  range  of  conditions.  Both  /?- 
and  y-casein  contained  two  sedimenting  peaks,  the 
relative  size  varying  greatly  with  temperature.  Thus 


at  room  temperature  ^-casein  contained  a  peak  with 
a  value  of  ^2,,  =  lo-i,  amounting  to  8o%  of  the  total 
area  and  a  jx'ak  with  a  value  of  .S.2„=i-7,  while  at 
6'5°  only  one  peak  was  obtained  with  .S2„=r3. 
Similar  observations  have  been  reix)rted  by  Sullivan 
and  co-workers  {Arch.  Biochsm.  Biophys.,  1^55, 
35,  455).  Similar  results  were  obtained  with  y-casein, 
though  the  values  differed  from  /3-casein,  indicating 
that  these  proteins  are  reversible  systems. 

Ionic  strength  has  a  very  large  effect  on  the  sedi¬ 
mentation  constants  of  the  casein  components,  the 
value  of  .S2,,  for  (i-casein  varying  from  100  to  57 
when  the  ionic  strength  is  increased  from  0  01  to  0-2. 
Halwer  {Arch.  Biochem.  Biophys.,  1954,  51,  79) 
studied  these  aggregates  by  light  scattering. 

Data  were  presented  showing  the  effect  of  con¬ 
centration,  temperature,  ionic  strength,  interactions 
and  aggregation  on  the  sedimentation  constants  of 
casein  and  its  components. 

DRIED  MIEK  PRODITTION  AND  I  SE  I’ROHEEMS 
.4.  M.  Swanson  {University  of  H’lstOHS/w) 

Research  problems  in  the  field  of  dried  milk  are 
mainly  those  of  trying  to  improve  the  acceptability 
of  the  product.  With  dry  whole  milk  the  problem  is 
to  make  a  pnxiuct  which  will  readily  reconstitute 
with  water  and  be  comparable  to  fresh  whole  milk. 
With  non-fat  dry  milk  solids,  the  problem  is  to  make 
the  product  meet  the  requirements  of  the  intended 
end  use.  Non-fat  dry  milk  solids  for  baking  must 
be  processed  (iifferently  than  the  jx)wder  intended 
for  home  use. 

In  the  process  of  making  dried  milks,  milk  is  sub¬ 
jected  to  heat  treatments  of  varying  intensities  and 
to  concentration.  These  processing  treatments  result 
in  distinct  changes  in  some  of  the  constituents  of 
milk.  The  proteins  are  particularly  susceptible  to 
these  treatments.  The  physical-chemical  changes  in 
the  proteins  are  very  important  and  considerable  re¬ 
search  is  under  way  to  gather  information  about  them. 
In  addition  physical  properties  of  the  dried  products 
are  important.  The  powder  should  readily  reconsti¬ 
tute  with  water.  Particle  size  and  fat  on  the  surface  of 
the  particle  are  very  important.  Large  particles  free 
from  surface  fat  are  desirable. 

C'llE.MK'AI.  .\SPE(  rs  OK  1  EAVOl  R  PROHEEMS 
•S.  Patton  {Pennsylvania  State  University) 

The  acceptability  of  a  food  dejiends  largely  on  its 
flavour.  The  practical  importance  and  chemical 
basis  of  off-flavours  presents  a  challenge  regarding 
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their  identities,  mechanisms  of  formation  and  means 
of  prevention.  The  recent  identification,  in  milk  or 
its  products  of  several  2-enals  (oxidised  flavour), 
3-nu'thylbutanal  (malty  flavour),  and  8-decalactone 
(flavour  deterioration  in  milk  fat)  attests  to  the  pro¬ 
gress  being  made  by  researchers.  All  of  these  com¬ 
pounds  are  usually  detectable  by  taste  at  levels 
below  I  p.p.m.  Their  formative  mechanisms  are 
highly  complex. 

The  successful  use  of  2,4-dinitrophenylhydrazlne 
(I).N.l*.)  reagent  in  the  identification  of  several  off- 
flavours  in  milk  is  noteworthy.  Very  useful  column 
and  paper  chromatographic  techniques  for  separating 
D.N.P.  hydrazones  are  available.  Often  heating 
spots  from  paper  chromatograms  with  carbonyl  acids 
will  suflicientiy  regenerate  the  parent  compounds  to 
j)ermit  presumptive  identification  by  odour.  Melting 
point  and  sjx'ctral  and  comjxisitional  characteristics 
of  the  purified  derivatives  usually  enable  conclusive 
identification.  Such  methods  are  also  valuable  for 
the  stiuly  of  non-carbonyl  flavour  com|xmnds. 

teroals 

C.VKBOHYDKATES  Ol-  WME.VI  .AND  OTHER  CERE.AL 
(•.RAINS 

R.  Montgomery  and  F.  Smith  (University  of  Minnesota) 

The  aqueous  extract  of  wheat  flour  contains  simple 
and  complex  carbohydrate  com|K)unds.  Chromato¬ 
graphic  analysis  has  shown  that  the  simple  sugars 
and  oligosaccharides  consist  of  /^-glucose,  D-fructose, 
maltose,  sucrose,  raffinose,  and  oligosaccharides  com¬ 
posed  of  glucose  and  fructose.  The  two  sugars, 
sucrose  and  raffinose,  present  in  high  concentration 
in  wheat  germ,  are  very  sensitive  to  the  moisture 
content  of  the  wheat  kernel.  A  rise  in  the  moisture 
content  of  the  grain  results  in  a  change  in  the  ratio 
of  the  two  sugars  as  well  as  a  decrease  in  the  sum 
total  of  the  two. 

The  pentosan,  or  hemicellubse,  extracted  from 
wheat  flour  with  water  is  composed  of  T-arabinose 
and  /^-xylose  which  are  united  glycosidically  to  give 
a  highly  branched  polymer.  A  similar  pentosan  is 
present  in  rye  and  barley  flour  and  also  in  the 
“squeegee  ”  fraction  of  wheat  flour. 

The  aqueous  extract  of  flour  also  contains  gluco- 
fructosans,  one  of  which  is  composed  of  units  of  D- 
fructofuranose  joined  by  2,6-glycosidic  bonds.  The 
/)-glucose  is  present  in  the  polysaccharide  in  the 
pyranose  form  and  together  with  one  of  the  fructose 
units  represents  a  sucrose  template  to  which  the  re¬ 
maining  fructofuranose  units  are  presumed  to  be  at¬ 
tached  by  enzymatic  synthesis  in  the  plant.  The 
structure  of  the  glucofructosan,  levosine,  extracted 
from  rye  grain,  has  also  been  established  and  falls 
into  the  same  structural  pattern  as  the  glucofructosan 
extracted  from  wheat. 

Hydrophilic  properties  are  conferred  upon  the 
barley  grain  by  a  polyglucosan  which  has  gum-like 
properties.  This  carbohydrate  polymer  is  composed 
only  of  D-glucose  units  which  are  joined  by  i8-glyco- 
sidic  bonds.  Half  of  the  bonds  are  of  the  1,3-type 


and  the  other  half  are  of  the  1,4-type.  A  gum-like 
polysaccharide  present  in  oat  flour  has  been  shown 
to  be  structurally,  related  to  the  lichenin  poly¬ 
saccharides. 

A  number  of  the  more  complex  carbohydrates  do 
not  occur  in  the  free  state.  Thus,  certain  isolated 
j)olysaccharides  are  frequently  soluble  in  water  yet 
they  cannot  be  extracted  with  water  directly  from 
the  grain.  A  case  in  point  is  the  glucurono-arabo- 
xylan  extracted  from  the  hulls  of  maize  kernels. 

Fundamental  studies  of  the  chemical  constituents 
are  not  only  important  for  a  further  understanding  of 
the  present  uses  of  cereal  grains  but  also  for  the  de¬ 
velopment  of  their  industrial  chemical  usage. 

THE  PROTEINS  OF  WHE.Vl  FI.Ol’R 
y.  U’.  Pence,  D.  K.  Mecham  and  //.  .S.  Olcott 

Utilisation  Research  Branch.  U.S.  Dept,  of  .A griciilt are) 

The  elastic,  cohesive  properties  of  the  proteins  of 
wheat  gluten  are  basically  res|X)nsible  for  the  charac¬ 
teristic  porous  structure  of  leavened  baked  products, 
but  the  chemical  composition  and  structure  respon¬ 
sible  for  these  unusual  protein  properties  are  as  yet 
ill-defined. 

The  limited  solubility  of  gluten  in  suitable  solvents 
has  restricted  the  usefulness  of  the  principal  physico¬ 
chemical  methods  of  investigation.  However,  ultra¬ 
centrifugal,  electrophoretic,  and  viscosity  studies 
suggest  that  gluten  is  a  system  of  several  highly 
interacting  components  or  an  extremely  complex 
mixture  of  components  differing  gradually  in  proper¬ 
ties  from  the  more  or  less  insoluble  “  glutenin  " 
portion  of  gluten  to  the  more  soluble  ‘  ‘  gliadin 
portion. 

Gum  gluten  is  thought  to  form  only  when  flour  is 
mixed  with  water  and  then  mechanically  worked. 
Some  of  the  glutenin  components  appear  to  occur  in 
complex  with  lipides  in  flour  and  to  form  additional 
complexes  when  flour  is  made  into  a  dough.  Gluten 
as  ordinarily  prepared  contains  5  to  12%  lipides  and 
the  physical  properties  of  doughs  can  be  affected 
materially  by  certain  types  of  added  lipides.  Simi¬ 
larly  gluten  properties  can  be  markedly  affected  by 
reducing  reagents. 

Glutens  from  flours  of  widely  vaiydng  baking 
properties  are  uniform  in  amino  acid  composition. 
Likewise,  doughs  reconstituted  from  a  common 
starch  and  glutens  from  different  flours  all  baked  into 
uniformly  poor  bread.  Upon  restoration  of  the 
soluble,  non-gluten  proteins,  however,  varying  de¬ 
grees  of  improvement  occurred.  The  non-gluten  pro¬ 
teins,  particularly  the  albumins,  can  thus  modify 
the  baking  properties  of  glutens  markedly  and  may 
contribute  much  to  the  variability  among  flours. 

The  non-gluten  proteins  consist  of  at  least  three 
globulins  and  ii  albumins.  The  albumins  appear 
to  differ  little  in  molecular  weight  but  are  electro- 
phoretically  distinct.  As  a  group  they  contain  appre¬ 
ciably  more  tryptophan  ancl  cystine  than  other  wheat 
proteins.  Proportions  of  the  individual  components 
in  albumin  preparations  from  flours  of  durum  wheat 
differ  characteristically  from  those  derived  from  club 
and  common  wheat. 
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Fermonlalion  EquipmenI  and  Fron^s<‘S 

TIIK  TKSTINC;  OI-  MI.TKKS  I'OK  FMAC.K  KKM<»VAI. 
y.  ir.  Ahnlof  (rmi’i’rsity  of  Illinois)  and  11.  L.  Sadoff 
(.Mu  lligan  Stale  L'niversity) 

This  pajHT  describes  a|){)aratus  suitable  for  the 
testinjj;  of  bacteriophage  removal  by  fibrous  or  granu¬ 
lar  filters  which  are  routinely  used  in  the  fermentation 
industry  for  the  sterilisation  of  air.  These  filters 
cannot  be  constructed  as  sie\’es,  capable  of  removing 
all  suspended  materials,  but  instead  are  designed  to 
pt'rmit  the  {H'lietration  of  only  a  small  fraction  of  the 
incoming  aerosol.  Because  of  the  potential  im- 
jx)rtance  of  phage  infections  in  submerged  culture 
technitpies,  it  is  neces.sary  to  determine  the  operating 
characteristics  of  filters  with  regard  to  the  removal 
of  particles  of  less  than  o-i-micron  tliameter. 

A  homogeneous  aerosol  of  “  naked  "  coliphage  T-2 
was  pre|)ared  by  atomising  purified  vims  sus|H'nsions 
into  a  dry  air  stream.  The  phage  jxirticles  were 
tagged  with  radioactive  phosphorus  which  served  as 
a  tracer  and  eliminated  the  need  for  maintaining 
viability  of  the  virus. 

Test  filters  of  various  porosities  were  made  from 
mats  of  Pyrex  No.  800  glass  wool,  and  the  aerosol 
stream  was  sampled  before  and  after  passing  the  test 
filters.  The  phage  particles  were  deposited  on  thin 
glass  slides  in  thermal  precipitators  and  were  then 
counted  with  an  end-window  Geiger  tube. 

Penetration  data  for  various  |M)rosities  and  flow 
rates  were  presented.  Brownian  diffusion  aj)pears  to 
be  the  principal  mechanism  of  collection. 

Eyi'IP.MKNT  FOR  SMAM.-SCAI.K  !•  KK.MKNTATK )NS 
C.  L.  Kroll  and  S.  Formanek  (Squibb  Institute  for  Medical 
Research),  .4.  S.  Covert  (.Anierican  Cyanainid  Co.)  and 

IF.  F.  Brown  (Squibb  Institute  for  Medical  Research) 

In  fermentations,  as  in  many  other  chemical  pro¬ 
cesses,  the  use  of  small-scale  equipment  for  process 
development  is  advantageous  since,  on  the  basis  of 
total  expenditure  for  labour,  equipment,  raw 
materials  or  physical  space,  information  obtained  is 
inversely  proportional  to  tank  size.  On  the  other 
hand  small  femientors  have  the  drawback  that  the 
per  cent,  volume  loss  from  sampling  and  evaporation, 
particularly  over  long  periods  of  time,  can  be  appre¬ 
ciable.  Furthermore,  some  special  sterility  problems 
are  often  encountered. 

In  the  lo-gal.  stainless  steel  ferrnentors  described 
the  bottom  valve,  a  frequent  source  of  contamina¬ 
tion,  was  eliminated.  In  addition,  all-welded  piping 
was  used  to  minimise  pockets  formed  by  threads. 
Mechanical  seals,  in  place  of  stuffing  boxes,  were  also 
found  to  be  advantageous.  Auxiliary  equipment  for 
these  ferrnentors  includes  api)aratus  for  humidifying 
process  air,  an  electrical  probe-relay-pump  system 
for  foam  control,  and  a  sterile  metering  system  for 
slurries  such  as  inoculum  and  medium. 

Finally,  the  same  equipment  has  been  modified 
slightly  and  used  for  continuous  fermentations. 
Sterility  has  been  maintained  for  as  long  as  two 
months  even  with  hourly  addition  and  withdrawal  of 
material. 


OXVC.K.N  I  PTAKK  (  (J.NTKoI.  I.\  A  lUCKP  TANK 
FKK.MKN TA  i  I().\ 

Bing  Shu  (\ational  Research  Laboratories.  Saskaloun, 
Saskatchewan,  Canada) 

This  paper  descrilx's  a  method  by  which  the 
oxygen  utilisation  of  a  deep  tank  fermentation  may 
be  controlled  to  follow  a  jirescribed  schedule.  .\ 
recording  oxygen  analyser  is  used  to  determine  the 
oxygen  content  of  the  effluent  gas  from  the  fennentor. 
W  ith  a  constant  air  flow  rate,  the  difference  between 
the  o.xygen  content  of  the  air  and  that  of  the  effluent 
gas  represents  the  rate  of  o.xygen  consumption  by  the 
fermentation. 

The  oxygen  utilisation  schedule,  expressed  in 
terms  of  oxygen  concentration  of  the  effluent  gas,  is 
drawn  on  the  recording  chart.  The  oxygen  con¬ 
sumption  rate  of  the  fermentation  is  compared  con¬ 
tinuously  with  the  schedule.  Whenever  the  differ¬ 
ence  exceeds  a  given  limit,  a  sensing  element 
attached  to  the  pen  carriage  of  the  recorder  actuates 
a  relay  to  adjust  the  stirrer  speed  of  the  fennentor 
in  order  to  nullify  the  difference.  Thus  the  rate  of 
oxygen  utilisation  of  the  fermentation  is  forced  to 
follow  that  of  the  {prescribed  schedule. 

This  method  is  ada|)table  to  any  dee|)  tank  fer- 
mentor  with  variable  s|)eed  agitator,  and  is  especially 
suitable  for  large  fermentation  vessels. 


(iont'ral 

CU.MPOSn  ION  Ol-  FI.KVKN  I'KOZKN  FKI  ITS 
M.  Burger.  L.  IF.  Hein,  L.  J.  Teply,  P.  II.  Derse  and  C.  II. 

Krieger  (IF/s<oms/«  Research  Foundation) 

The  nutritional  com|)osition  of  ii  frozen  fruits  is 
ex{)ressed  in  terms  of  21  values  for  vitamin,  mineral, 
and  {proximate  compcpiients.  These  include  reduced 
and  dehydroascorbic  acid,  /3-carotene,  folic  acid, 
niacin,  {pantothenic  acid,  riboflavin,  thiamine,  vita¬ 
min  B,!,  calcium,  iron,  magnesium,  {phosphiprus, 
{potassium,  sodium,  solids,  ash,  ether  extract,  {pro¬ 
tein,  crude  fibre,  carbohydrate,  and  calories. 

A  statistical  sampling  plan  was  em{ployed  in  sav¬ 
ing  120  sets  of  sam{ples,  consisting  of  some  3,500 
{Packages  from  commercial  production  in  55  freezing 
{plants  within  representative  areas  throughout  the 
U.S.A.  during  the  1953  and  1954  packing  seasons. 
Entire  {package  contents  of  each  set  were  assayed. 
Results  show  that  strawberries  are  a  go(pd  source  of 
vitamin  C.  All  fruits  exce{Pt  ap{ples  contained  very 
little  sodium.  Average  carbohydrate  content  (pf  the 
II  fruits  was  found  to  be  about  22%.  Some  samples 
were  {packed  without  added  sweetener.  Data  on 
vegetables,  concentrated  juices,  and  amincp  acids  will 
follow  as  {Part  of  the  nutrition  research  programme 
of  the  National  Association  of  Frozen  F'ood  Packers. 

This  programme  greatly  enlarges  the  scope  of 
available  nutritional  information  on  processed  {perish¬ 
ables.  Information  on  the  nutritional  com{P(Psition 
of  frozen  foods  will  Ipe  of  considerable  value  t(P  nutri¬ 
tion  scientists,  dietitians,  and  home-makers  in  {plan¬ 
ning  well  balanced  diets. 

(To  be  concluded  next  month) 
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\ew  Dairy  Plant  and  Eqnipmenl 


Besides  a  displav  of  the  most  modern  equipment  for  producing,  pro-  stand  was  the  completely’  auto- 
cessing,  and  distributing  dairy  products,  the  (}C)th  annual  Dairy  Show  matic  Lanfers  milk  reception  unit. 
at  Olvmpia  last  month  included  exhibitions  of  and  competitions  for  This  is  a  Dutch  plant  which  is 
equipment,  poultry,  produce  and  cattle.  .-1  successful  innovation  was  being  sold  in  this  country  by’ 
the  holding  of  daily  talks,  film  shows  and  demonstrations  on  bacon  A.P.V.  Using  electronic  devices, 
production ,  butter  and  cheese  making,  dairy  machinery ,  research  in  the  chums  are  conveyed,  un- 
dairving  and  many  other  subjects.  Among  the  trophies  and  aicards  lidded,  emptied,  washed,  steril- 
were  siher  and  bronze  medals  for  new  apparatus,  particularly  that  ised,  re-lidded  and  returned  to  the 
effecting  saving  of  labour,  in  six  classifications  covering  production  and  lorry  and  the  milk  is  sampled  and 
distribution  in  dairying,  incubation  and  brooding,  poultry,  the  ice-  weighed  without  any  human 
cream  industry  and  agriculture .  handling.  A  single  operator  in  a 

glass-fronted  room  super\ises  all 
operations.  It  is  said  that  it  is 
virtually’  impossible  for  the  plant 
to  make  a  mistake. 

The  A.P.V’.  display  was  com¬ 
pleted  by  e.xhibits  of  their  cream 
treatment  unit,  stainless  steel  milk 
pumps,  measuring  churn  hller  and 
two  types  of  samplers — In-line  and 
Vacumatic — that  had  not  been 
seen  before. 

Industrial  and  commercial  com¬ 
pressors  and  condensing  units 
suitable  for  all  refrigeration  duties 
in  the  dairy’  and  ice-cream  indus¬ 
tries  were  shown  by'  York  Shipley 
Ltd.  Among  them  were  repre¬ 
sentative  examples  of  water  and 
air  coolers  and  a  sectional  econ¬ 
omiser  condenser. 

Equipment  shown  by  G.  and  J. 
Weir  Ltd.  included  four  examples 
of  their  range  of  refrigeration  com¬ 
pressor,  three  types  of  homogen- 
iser  and  a  direct-acting  boiler  feed 
pump.  Among  them  was  an  am¬ 
monia  compressor  which  is  a 
compound  machine  for  use  where 
the  compression  ratio  would  be 
excessive  for  the  single-stage  type. 
The  design  is  said  to  offer  a  saving 
in  power  because  of  the  lower 
compression  in  the  individual 
stages  and  is  particularly  suitable 
for  quick-freezing  plants,  ice¬ 
cream  and  other  types  of  harden¬ 
ing  tunnels. 

An  “in-churn”  milk  cooler 
was  shown  by’  Alfa  Laval  Co. 
Ltd.,  who  also  displayed  a  new 
lower  priced  milk  cooler.  Dairy 
accessories  on  their  stand  included 
strainers,  cream  pans,  separators 
and  filter  media. 

One  of  the  latest  models  of  their 
New  Supreme  fully  automatic 
hydro  bottle  washer  was  shown  by 
Dawson  Bros.  Ltd.,  working  in 
conjunction  with  Dawson-Express 


P.VSTEURISERS,  homogen- 
isers  and  refrigeration  equip¬ 
ment  were  shown  by’  the  Cream¬ 
ery  Package  Manufacturing  Co. 
Ltd.  .-Vmong  the  pasteurisers  were 
flat  plate  and  separate  seal  heat 
exchangers  for  pasteurising,  cool¬ 
ing  and  pre-heating  milk,  its 
derivatives  and  fruit  juices.  Two 
H.T.S.T.  pasteurisers  were  on  the 
stand,  one  a  i,ooo-gal.  hr.  model 
with  electrical  instrumentation 
and  the  other  a  200-gal. /hr.  unit 
with  auxiliary’  equipment. 

The  C.P.  .Multi-Flo  homogen- 
iser  incorporating  the  expendable 
single  service  valve  was  exhibited. 
The  valve  is  made  from  a  single 
strand  of  stainless  steel  wire  com¬ 
pressed  into  a  cone.  It  is  said  to 
allow  low  pressures  to  be  used, 
thus  reducing  running  costs  and 
wear  on  the  machine. 

The  Sabroe  soft-ice  machine  for 
chilled  water  production  and  a 
full  range  of  ice-cream  equipment 
were  also  shown  by  Creamery 
Package.  The  latter  included 
continuous  freezers  incorporating 
such  modifications  as  independent 
input  and  output,  mix-pump 
speed  control  and  solid  drawn  and 
stainless  steel  freezing  barrels. 
Other  exhibits  on  their  stand  were 
the  Multi-Pass  ice-cream  mix  plate 
cooler,  a  range  of  pasteurising, 
aging  and  flavour  vats,  the  former 
incorporating  a  high-speed  agita¬ 
tor,  and  a  fruit  feeder  of  120  gal. 
maximum  capacity. 

Prominent  on  the  A.P.V.  Co. 
Ltd.  stand  were  various  ty’pes  of 
Paraflows,  arranged  for  a  variety 
of  duties,  together  with  complete 
Parafiow  H.T.S.T.  pasteurisation 
plants.  The  latter  were  in  two 
types,  HMB-P  for  500-2,500  gal. 
hr.  and  HX-P  for  100-800  gal. 


Cheese  wrapped  by  the  new  V’enesta 
method. 


hr.  Other  exhibits  on  this  stand 
included  a  section  of  the  Heil  re¬ 
frigerated  tank  and  two  examples 
of  the  Manton  Gaulin  homogen- 
iser.  The  recently  announced 
semi-permanent  tv'pe  of  stainless 
steel  pipe  fittings  designed  for  in- 
place  cleaning  were  shown  for  the 
first  time. 

An  interesting  exhibit  on  the 


T.  GiustPs  25-gal.  Pastomix. 
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The  completely  automatic  Lanfers  milk  reception  unit. 


patent  automatic  bottle  decraters 
and  recraters  in  a  closed  cycle. 
Sj>ecial  features  of  this  bottle 
washer  include  nylon  bottle 
holders,  variable  speed  drive 
which  gives  synchronisation  with 
the  filling  machines,  a  Geneva- 
motion  gearbox  which  gives  ac¬ 
curate  centring  of  the  bottles  over 
the  jets  and  an  air-operated 
clutch. 

Instruments  for  H.T.S.T.  and 
vat  pasteurisers  were  shown  by 
Taylor-Short  and  Mason  Ltd. 
(formerly  Short  and  Mason  Ltd.) 
together  with  a  range  of  indica¬ 
tors,  recorders  and  controllers  for 
general  use. 

Three  fillers  and  capj)ers  were 
shown  by  Albro  Fillers  and  En¬ 
gineering  Co.  Ltd.  They  were 
the  Model  P.156  with  Albro  cap¬ 
per,  cap)acity  750  gal.  hr.;  Model 
S.308,  a  combined  30-head  filler 
and  8-head  crowner  for  sterilised 
milk  capacity  1,000  gal. /hr. ;  and 
M(xlel  G.V.61,  a  combined  6-head 
filler  and  capper  for  handling  milk 
or  fruit  juices  in  the  small  dairy. 
Its  cap>acity  on  i  pint  bottles  is 
2,160  per  hr.  A  rotary  pjowder 
filling  machine  was  also  exhibited. 

Clarke-Built  Ltd.  showed  the 
Orange  Converter  orange  drink 
machine  for  which  they  have  been 
ap|x)inted  sole  concessionaires  b\’ 
Northern  Dairies  Ltd.  They  also 
showed  a  full  range  of  ice-cream 
equipunent  including  the  new  Benz 
and  Hilgers  Benhil  brick  forming 
and  wrap^ping  machine,  Vogt 
freezers,  the  Vacreator  fruit 
feeders  and  the  Ripple  ice-cream 
machine.  The  chief  item  of  in¬ 
terest  in  their  dairy  equip)ment 
shown  was  the  latest 
bottle  filler  with  built-in  Fords 
capipx'r. 

A  complete  ice-cream  factory 
layout  was  exhibited  by  T.  Giusti 
and  Son  Ltd.  Other  equip)ment 
for  the  ice-cream  industry  in¬ 
cluded  the  company’s  range  of 
5'.  gal.  freezers,  including  a 
pressure  model  and  soft  ice¬ 
cream  freezers  which  provide  ice¬ 
cream  on  tap>  eliminating  packag¬ 
ing  and  handling  costs.  The 
Pastomix,  a  vessel  in  which  an 
ice-cream  mix  is  pasteurised, 
emulsified,  cooled  and  stored 
ready  for  freezing,  was  on  display 


in  10,  25  and  50  gal.  sizes.  Choco¬ 
late  dip>p)ing  p)ans,  baggers  and  a 
treadle  brick  cutter  were  also  to 
be  seen. 

Exhibits  on  the  British  Hydro- 
logical  Corporation  (Industrial 
and  Commercial  Detergents  Ltd.) 
stand  included  a  range  of  dairy 
detergents,  quaternary  ammonium 
compx)unds  and  the  B.H.C.  206 
milk  stone  remover. 

A  lo-gal.  milk  chum — the 
Grundycan — was  displayed  by 
Grundy  (Teddington)  Ltd.  The 
churn  is  made  from  heat-treated 
aluminium  alloy  and  is  claimed  to 
require  no  maintenance.  It  is 
guaranteed  against  manufacturing 
defect  and  weighs  only  15  lb. 

The  apjpdications  of  electricity 
on  a  typ)ical  farm  (with  a  herd  of 
30  cows  using  the  bucket  milking 
system)  were  shown  on  the  British 
Electrical  Development  Associa¬ 
tion  stand. 

The  ways  in  which  gas  and  coke 
fired  equipment  can  provide  steam 
and  hot  water  for  the  modern 
dairy  were  featured  by  the  Gas 
Council.  The  equipment  on  their 
stand  ranged  from  instantaneous 
water  heaters  to  boilers.  It  in¬ 
cluded  steam-raising  boilers,  a 
steam-heated  pasteuriser  and 
overhead  panel  heaters.  A  photo¬ 
graphic  display  showed  other  uses 
for  gas  and  coke  in  dairies. 


Visitors  to  the  Polak  and 
Schwarz  (England)  Ltd.  stand 
were  able  to  taste  yoghurt  fla¬ 
voured  with  a  range  of  new 
essences  and  extracts.  The  com¬ 
pany  also  displayed  flavours  for 
ice-cream  and  a  range  of  concen¬ 
trated  fruit  syrups. 

Essences,  fruit  juices,  colours, 
ripple  concentrates,  ice-lollie  com¬ 
pounds,  flavour  emulsions  and 
associated  materials  were  dis¬ 
played  by  W.  J.  Bush  and  Co. 
Ltd.  A  wide  range  of  flavoured 
ice-creams  and  ice-lollies  enabled 
‘  ‘  on-the-spot ' '  choices  to  be 
made. 

Waxed  and  treated  p)ap)er  cups, 
suitable  for  cream,  ice-cream  and 
other  dairy  products  were  dis¬ 
played  by  the  Gee  Manufacturing 
Co.  Ltd.  The  company  also 
showed  treated  paper  cups  for  hot 
or  cold  beverages,  with  snap-on 
paper  covers  and  composite  con¬ 
tainers  made  from  spirally  wound 
paper  bodies  with  metal  ends,  sup¬ 
plied  with  a  variety  of  protective 
liners  and  closures. 

Venesta  Ltd.  turned  their  stand 
into  a  replica  of  a  Georgian  shop 
to  display  their  new  synchro-print 
and  fruit-flavoured  milk  capping 
strips,  together  with  butter  wraps 
and  a  new  method  of  cheese  wrap¬ 
ping.  In  the  latter,  heat-sealed 

{Turn  to  page  466) 
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Packaging  Machines:  Users  Quiz  Makers 

Forthright  criticism  of  packaging  machinery  (**more  suitable  for  bricks  than  biscuits*')  was 
answered  equally  forthrightly  when  biscuit  and  confectionery  manufacturers  met  the  makers 
of  packaging  machines  at  a  discussion  meeting  promoted  by  the  Southern  Area  of  the  Institute 
of  Packaging  recently.  Here  is  a  report  of  the  main  points  made  by  both  sides. 


The  chief  issues  which  emerged 
during  the  discussion  were  (a) 
the  unwillingness  of  machinery 
makers  to  develop  special  ma¬ 
chines,  and  (b)  lack  of  co-ordina¬ 
tion  or  standardisation  in  con¬ 
veyor  or  table  heights  and  working 
speeds,  leading  to  difficulties  in 
integrating  individual  machines 
from  different  companies  into  flow 
lines.  Good  reasons  were  ad¬ 
vanced  by  the  machinery  makers 
in  each  instance  for  the  apparent 
deficiencies  in  their  methods. 

Mr.  P.  L.  Bilhant  (Symbol 
Biscuits  Ltd.):  Biscuits  are  the 
most  demanding  goods  in  their 
packaging  requirements.  They 
are  fragile,  very  sensitive  to  mois¬ 
ture  and  contamination,  unstable 
to  handle,  variable  in  dimensions, 
and  the  unit  price  is  very  low.  All 
these  factors  make  for  difficulties. 
Biscuits  need  mechanical  protec¬ 
tion  if  they  are  not  to  be  broken 
in  handling  or  crushed  by  static 
loading  of  one  package  on  another. 
Corrugated  paper  has  for  many 
years  been  the  traditional  cushion 
for  the  first  purpose,  but  it  is  no 
use  for  the  second.  For  this  some 
sort  of  carton  has  to  be  used,  and 
lately  the  two  have  been  com¬ 
bined.  Even  then,  the  unit  pack 
has  to  be  assembled  in  a  multiple 
pack  and  given  protection  against 
soiling  and  further  stability  for 
stacking  and  handling.  In  this 
mechanical  aspect  alone  the  pic¬ 
ture  is  already  quite  complicated. 
Only  the  very  efficient  moisture- 
vapour  proof  materials  are  good 
enough  for  biscuits,  which  are 
avid  of  moisture  and  may  have 
to  be  on  the  shelf  over  long 
periods.  Generally,  such  proper¬ 
ties  are  only  to  be  found  in  lami¬ 
nates,  which  must  also  be  effi¬ 
ciently  heat  sealing  and  capable 
of  carrying  good  colour  printing. 
Thus,  a  complicated  set  of  projjer- 
ties  is  demanded  here  as  well. 

Little  need  be  said  about  the 
difficulty  of  controlling  a  stack  of 


biscuits,  either  horizontally  or  ver¬ 
tically,  except  to  point  out  that  the 
shape  may  be  round,  oval,  rec¬ 
tangular  or  hexagonal,  and  the 
surface  heavily  embossed  or  blis¬ 
tered  in  the  baking.  It  is  less  well- 
known  that  biscuits,  produced  in 
thousands  on  modern  automatic 
band  plant,  are  alike  as  two  peas 
until  they  are  measured,  when  you 
will  find  considerable  variation. 
Biscuits  are  also  cheap;  a  ^-Ib. 
pack  may  cost,  on  the  average, 
rod. to  IS.  to  retail,  and  out  of  this 
the  packer  has  to  provide  all  the 
above  properties  in  his  materials. 
This  is  very  different  from  the 
radio  set  or  bottle  of  scent,  whose 
packaging  costs  far  more  but  is 
easily  absorbed  in  the  high  priced 
article,  and  which  is  not  produced 
at  about  the  rate  of  6o  units  per 
min.  which,  in  a  medium-sized 
factory,  means  about  an  eighth  of 
a  million  a  day,  with  its  conse¬ 
quent  multiplication  of  any  deci¬ 
mal  of  a  penny  for  the  cost  of  any 
packaging  material.  It  is  a  far 
cry  from  a  machine  that  will  wrap 
a  bar  of  soap  in  a  folded  paper 
wrapper  secured  by  a  spot  of  gum 
to  the  machine  that  will  wrap  a 
stack  of  biscuits  in  heat-sealing, 
laminated  moisture-vapour  proof 
material. 

The  ideal  machine 

I  should  like  to  say  that  we  have 
such  a  machine  in  a  state  of  per¬ 
fection;  but  I  am  afraid  that  we 
have  not.  We  are  asking  for  a 
machine  to  take  over  from  the 
human  machine,  with  its  power 
of  correlation  of  eye,  feeling  and 
muscle,  which  has  become  too  ex¬ 
pensive  for  us  to  use.  The  human 
machine  is  fallible,  but  it  can  cor¬ 
rect  its  own  faults  if  it  wishes.  It 
is  to  be  expected  that  a  packaging 
machine  will  suffer  by  compari¬ 
son.  We  want,  too,  a  machine 
which  will  collect  ^  lb.  of  biscuits 
in  a  stack,  sense  that  they  are 
longer  or  shorter,  wider  or  nar¬ 


rower,  deeper  or  shallower,  regis¬ 
ter  the  design  on  the  wrapper  to 
suit,  adjust  tucking  devices, 
heaters  and  compression  stages, 
give  us  a  perfect  sealing  without 
ruining  the  moisture-vapour  proof 
properties  of  the  material,  at  a 
speed  to  suit  the  output  of  our 
baking  units,  and  giv’e  us  the 
minimum  of  scrap  in  biscuits  and 
packing  material.  Some  machines 
do  some  of  these  things  some  of 
the  time;  no  machine  I  know  will 
compensate  for  the  varying  length 
of  a  stack  of  biscuits.  The  bread¬ 
wrapping  type  will  compensate  for 
the  girth  by  pulling  off  the  correct 
amount  of  paper  to  suit,  but  there 
is  no  possibility  of  registration. 
Some  machines  take  cut  sheets  and 
achieve  registration  on  variable 
packagings,  but  cut  sheets  are 
more  expensive  and  more  difficult 
to  handle  than  reels. 

The  perfect  seal  is  most  im¬ 
portant,  for  it  is  a  pure  waste  to 
use  a  high-class  moisture-vapour 
proof  material  and  have  a  hole  in 
the  seal;  such  a  hole  will  pass 
100%  of  the  moisture  presented  to 
it  and,  even  if  it  covers  only  o  i% 
of  the  total  area  of  the  package, 
allows  in  as  much  moisture  as  the 
ioo%  area  with  a  moisture-vapour 
permeability  of  only  o-i%.  All 
such  packages  are  bad  packages, 
cause  bad  biscuits,  bad  publicity, 
and  bad  sales — and  must  be  elimi¬ 
nated.  The  cost  of  doing  this 
and  unpacking  the  biscuits,  with 
the  resultant  waste  of  packaging 
material,  can  be  a  heavy  burden 
even  if  it  is  only  i%  or  2%,  con¬ 
sidering  the  total  number  in¬ 
volved.  Quite  a  few  wrapping 
machines  running  at  60  strokes 
per  min.  have  only  one  heating 
point;  the  package  can  be  there 
for  a  fraction  of  a  second  and  a 
very  high  temperature  is  necessarc 
to  melt  the  heat-sealing  material. 
Would  it  not  be  better  to  have  two 
or  three  heating  stages  and  bring 
the  temperature  up  gradually? 
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Can  \vc  not  have  thermostats 
controlling  the  heat  instead  of 
reactive  energy  regulators?  If 
the  flow  of  packages  through  the 
machine  is  irregular,  then  it  is 
constant  temi)crature  we  want  and 
not  a  constant  flow  of  heat.  Many 
modern  machines  stop  holed  packs 
in  the  heating  zone,  and  I  have 
seen  machines  which  resemble  fish 
fryers  in  action ! 

Again,  modern  machines  have 
been  simplified  to  some  extent  by 
allowing  a  long  chain  of  packages 
to  be  pushed  through  the  machine 
instead  of  trans|)orting  each  pack¬ 
age  separately.  This  may  be  all 
right  for  bricks,  but  it  is  very  hard 
on  flimsy  cartons,  causing  distor¬ 
tion  and  bad  wraps.  Another 
misleading  thing  about  machines 
is  their  stated  speed.  A  machine 
may  Ix"  capable  of  wrap{)ing 
bricks  in  thick  paper  at  a  theoreti¬ 
cal  speed  of  6o  per  min.,  but  in 
practice  it  will  only  average  about 
48  |K‘r  min.  throughout  a  normal 
day,  what  with  stoppages,  break¬ 
downs,  minor  adjustments,  chang¬ 
ing  of  reels,  etc.  An  8o”o  effi¬ 
ciency  is  the  figure  to  budget  on. 
Now  if  that  machine  is  wrapping 
a  flimsy  rectangular  carton,  un¬ 
supported  by  its  content  of  round 
biscuits,  with  a  stiff,  laminated 
material,  difficult  to  seal,  at  f)o 
strokes  jx'r  min.,  there  may  be 
chaos,  .^t  43  strokes  it  will  prob¬ 
ably  run  comparatively  smoothly, 
although  even  then  the  factor  of 
8o°o  efliciency  must  still  be  ap¬ 
plied  to  get  a  realistic  output. 
Thus,  if  your  baking  unit  is  turn¬ 
ing  out  60  ]-lb.  units  per  min., 
you  need  two  wrapping  machines 
instead  of  one. 

High  cost  of  development 

Mr.  C.  J.  Hopkins  (Autopack 
Ltd.):  A  machine  can  be  made  for 
almost  any  purjxise  but  there  are 
two  difficulties:  (i)  users  do  not 
like  paying  the  price,  and  (2) 
many  users  do  not  have  the  fac¬ 
tory  staff  to  maintain  a  really 
difficult  machine,  and  of  course 
the  more  that  is  put  into  a  machine 
the  more  hazards  there  are  to  over¬ 
come  and  the  more  maintenance  is 
necessar\'  in  the  user  factory’.  In 
these  days  of  high  labour  costs, 
development  work  is  without 
doubt  the  biggest  factor  we  have 


to  face — and  many  machinery 
factories  can  show  a  heap  of  scrap 
iron  which  represents  something 
between  ;^5oo  and  ;^^i,ooo.  This 
has  to  be  paid  for.  If  the  user 
has  to  pay  for  the  ma¬ 

chine  and  a  further  “  ;^X  ”  for  its 
development  he  will  tell  you:  “  It 
will  take  forty  years  to  recover  the 
cost.  \Ve  cannot  afford  it.” 
However,  when  we  as  machine 
makers  are  asked  for  a  sjx'cial 
machine,  we  are  prepared  to  have 
a  go  if  we  can  see  a  market  for  a 
certain  number  of  these  machines 
which  w'ill  enable  us  to  recover 
our  costs.  A  look  at  the  packag¬ 
ing  machinerc  industry  in  this 
country  since  the  war  will  show, 
[)articularly  in  patents  registered, 
that  it  has  tried  very  hard  to  give 
users  what  they  need.  Hut  the 
thing  which  would  help  more  than 
anything  else  is  a  degree  of  stan¬ 
dardisation  in  packaging.  That 
would  allow'  us  to  make  machines 
in  greater  numbers,  and  help  users 
in  their  supplies  of  materials.  It 
should  cheaix'n  the  cost  of  wraj)- 
ping  materials,  and  also  enable  us 
as  machine  makers  to  give  better 
deliveries,  because  it  is  the  special 
machine — the  ”  one-off  ” — which 
holds  us  up. 

Undecided  customers 

Another  difficulty  in  the  pack¬ 
age  using  industries  is  the  in¬ 
decision  of  those  who  have  a 
machine  on  order.  When  the 
machine  is  qo%  finished  the  cus¬ 
tomer  will  often  say :  ‘  ‘  V\’e  want 
to  do  so  and  so.  Can  you  add  it 
to  the  machine?”  It  is  like 
putting  a  third  leg  on  a  baby — 
veiy'  difficult.  If  we  tiy’,  it  may 
be  100%  successful,  or  only  50% 
successful,  but  unfortunately  the 
only  part  of  the  machine  that  will 
be  noticed  is  the  part  that  may 
not  be  working  properly.  To 
achieve  a  more  uniform  type  of 
machine  we  must  have  a  more 
uniform  type  of  pack,  and  there 
we  are  up  against  packs  that  have 
been  known  for  generations. 
Users  will  not  abandon  them  be¬ 
cause  they  think  their  sales  will 
suffer,  and  machines  have  to  be 
designed  for  impractical  packs. 
If  the  two  sides  could  get  together 
collectively,  and  not  as  individ¬ 
uals,  to  sort  out  the  best  method 


of  packing  in  each  trade  or  in¬ 
dustry’,  it  would  go  a  long  way 
towards  overcoming  the  difficulties 
of  both  sides. 

Extravagant  claims 

Mr.  Cyril  Super  (M.  Saper 
Ltd.):  One  of  our  main  grumbles 
against  machinery  makers  is  that 
they  will  {X’rsist  in  making  ex¬ 
travagant  claims  as  to  the  output 
of  their  machines.  We  are  told 
— to  quote  the  worst  case — that  a 
machine  will  do  so  much  in  a 
working  day,  but  find  that  the 
machinery  manufacturer  must 
have  been  thinking  of  a  24-hr, 
day  and  not  the  normal  8-9  hr. 
The  result  is  that  we  either  have 
to  put  in  two  or  three  machines, 
or  go  back  to  hand  labour  which 
is  nearly  as  efficient,  if  given  good 
operators.  Then,  on  the  question 
of  size  variation,  I  find  that 
machinery  makers  often  test  their 
machines  with  nice  pieces  of  wood 
which  they  can  wrap  very  suc¬ 
cessfully,  or  that  they  rely  on  a 
counter  or  similar  device  which 
tells  them  that  the  machine  is 
operating  at  so  many  hundred 
jxr  min.  When  the  machine  gets 
to  the  user’s  factory’,  it  is  a  very 
different  story,  and  we  are  then 
told:  “If  only  you  had  given  us 
the  correct  sizes  you  would  have 
got  the  proper  result.”  On  a 
product  such  as  ours,  we  can  never 
guarantee  precision  for  each  sweet. 
Then  again  we  are  told:  “  If  your 
products  were  not  sticky  they 
would  fly  through  the  machine 
according  to  our  specification!” 
Another  will  tell  us:  “  Why  must 
you  put  twisted  ends  on  your 
sweets?”  Apparently,  a  nice 
smooth  sweet  would  roll  down  the 
chute  and  fall  into  its  proper  place 
with  no  trouble  at  all.  It  seems 
therefore  that  until  we  get  mathe¬ 
matical  certainty’  of  size  we  are 
always  going  to  have  this  trouble 
— and  we  must  discount  very’  con¬ 
siderably  the  machinery  maker’s 
estimate  of  his  machine’s  capabili¬ 
ties. 

On  this  business  of  try  ing  to 
obtain  a  machine  which  will  do  a 
job  not  in  the  normal  machinery’ 
maker’s  range,  we  sometimes  have 
to  seek  far  and  wide,  all  over  the 
world,  and  finally  end  up  doing 
the  machinery  maker’s  job  by  de- 
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veloping  one  ourselves.  We  have 
to  attack  a  manufacturer  very 
forcibly  to  get  him  to  develop  a 
machine  for  us.  When,  however, 
new  machines  are  being  de¬ 
veloped,  I  think  they  should  be 
put  in  a  customer’s  factory  for  try' 
out,  providing  always  that  it  has 
been  developed  to  a  point  where 
it  will  not  interfere  with  that  fac¬ 
tory’s  output  so  as  to  make  a 
shambles  of  the  whole  factory  and 
waste  valuable  materials.  I  think 
if  we  all  co-operate,  and  not 
merely  blame  the  firm  that  makes 
the  packaging  materials,  we 
should  advance  a  bit  further. 

Development  at  customer's  works 

Mr.  C.  J.  Hopkins:  We  have 
tried  working  with  user’s  samples, 
but  have  found  that  the  material 
which  reaches  us  is  not  the  same 
material  which  is  packed  in  the 
factory.  By  the  time  it  has  been 
delivered  to  us  all  the  air  has  gone 
out  of  it,  moisture  has  been  picked 
up,  and  it  is  more  dense.  It  may 
feed  beautifully  through  our  ma¬ 
chine,  but  when  the  machine  gets 
to  the  place  the  product  is  made  it 
has  to  work  on  a  product  straight 
from  the  mixer,  full  of  air,  and  so 
on.  The  result  is  that  instead  of 
a  certain  quantity  feeding  nicely 
into  the  container,  a  larger  pack  is 
wanted.  I  think  that  anyone  who 
buys  a  new  machine  must  realise 
that  a  certain  amount  of  develop¬ 
ment  work  must  take  place  in  his 
own  works,  where  alone  the  right 
conditions  for  that  product  can  be 
found. 

Mr.  T.  .d.  S.  Johnson  (Charles 
Douglas  Ltd.):  The  customer  can, 
if  he  has  any  doubts,  purchase  a 
machine  on  condition  that  it  is  in¬ 
spected  in  the  manufacturer’s 
factory’  and  that  it  is  not  accepted 
until  it  works  satisfactorily  in  his 
own  factory. 

Mr.  Denning  (G.  D.  Peters 
Ltd.):  It  is  not  unknown  that 
when  we  have  worked  to  a  cus¬ 
tomer’s  samples  that  the  bottles, 
cartons,  etc.,  actually  used  by 
the  customer  do  not  tally  "with 
those  samples.  I  have  been  sur¬ 
prised  to  find  that  for  many  na¬ 
tionally  known  products  the  pack¬ 
aging  items  are  not  bought  to 
specification  but  '  ‘  as  per  sample 


attached.”  Where  variations 
occur  we  are  told  that  the  samples 
were  from  one  source  and  the  sup¬ 
plies  in  use  were  from  another 
source. 

Discussion 

Opening  the  discussion  ‘  ‘  from 
the  floor”  Sq.-Ldr.  Pollard  sug¬ 
gested  looking  at  the  problem 
more  objectively,  b'or  instance, 
were  we  trying  to  make  one  ma¬ 
chine  do  too  much.  In  other 
words,  had  they  lost  sight  of  the 
original  problem  of,  say,  produc¬ 
ing  biscuits  and  subsequently 
getting  them  into  the  condition  in 
which  they  could  be  marketed 
easily  and  attractively.  Could 
not  such  a  series  of  operations  be 
examined  individually.  They 
might  then  get  a  reasonable 
amount  of  uniformity  of  certain 
portions  of  the  machines.  They 
could  learn  much  from  the  cotton 
industry  where  nowadays,  instead 
of  making  one  machine  do  a  mul¬ 
tiple  process,  they  go  to  the  re¬ 
verse  and  use  comparatively 
simple  machines  with  one  or  two 
operators  looking  after  two  or 
three  of  them.  In  packaging,  they 
were  going  the  other  way,  with 
several  operators  serving  one 
machine. 

Mr.  C.  ] .  Hopkins:  That  brings 
us  back  to  the  point  of  how  uni¬ 
formity  would  help.  In  biscuits, 
for  instance,  one  can  have  many 
similarly  named  objects  which  are 
very  different  in  appearance  and 
texture.  Thus,  if  one  special 
machine  were  developed  there 
would  quickly  be  a  need  for  a 
second  special,  and  so  on. 

In  the  subsequent  discussion 
other  speakers  dealt  with: 

(1)  Customers  who  start  off  by 
ordering  a  simple  device  to  do  one 
ofjeration  and  end  up  by  adding 
so  many  other  operations  that  the 
device  turns  out  to  be  a  compli¬ 
cated  machine; 

(2)  The  difficulty  of  quoting  a 
speed  of  output  which  will  encom¬ 
pass  the  best  and  the  worst  per¬ 
formance  capability  of  a  machine 
without  frightening  off  the  buyer 
in  this  or  that  industry  where  con¬ 
ditions  are  different; 

(3)  The  possibilities  of  using 
basic  movements  and  units  from 


a  machine,  if  obtainable,  for  in¬ 
corporation  in  something  which 
the  user  can  develop  himself  to 
suit  his  own  purposes; 

(4)  Whether  there  is  a  real 
necessity  to  use  materials  of  high 
moisture-vapour  barrier  perform¬ 
ance  for  biscuits,  with  all  the 
attendant  difficulties  of  perfect 
sealing,  when  something  adequate 
for  a  shelf-life  of  six  weeks  might 
be  enough;  and 

(5)  The  specification  of  cartons 
for  use  on  setting-up  machines, 
on  which  a  report  has  been  made 
by  the  Institute. 


\eK  Li^ht  OD  Food  Storage 

There  is  no  such  thing  as  a 
“non-perishable”  food  decided 
a  conference  held  under  the  aus¬ 
pices  of  the  U.S.  Army,  whose 
proceedings  were  published  re¬ 
cently.*  However,  the  conference 
recognised  that,  while  foods  are 
perishable,  some  are  more  perish¬ 
able  than  others,  and  devoted  itself 
to  the  problems  of  storing  and 
transporting  semi-perishable  pro¬ 
ducts.  Dealing  in  particular  with 
the  rate  and  extent  of  deteriora¬ 
tion  of  packaged  rations  during 
storage  and  transportation,  the 
effect  of  atmospheric  changes  on 
packaged  rations,  and  a  compari¬ 
son  of  the  economics  of  cold  stor¬ 
age  and  dry  storage  of  field 
rations,  the  findings  presented  at 
the  conference  stimulated  fresh 
interest  and  in  many  cases  a  new 
outlook  on  these  problems.  It 
was  brought  out,  for  example,  that 
even  a  moderate  lowering  of  stor¬ 
age  temperatures  could  effect  con¬ 
siderable  prolongation  of  shelf-life 
and  a  reduction  in  turnover  re¬ 
quirements,  while  refrigerated 
storage  would  markedly  extend 
the  shelf-life.  Although  no  funda¬ 
mental  change  has  been  or  could 
be  made  in  the  overall  pattern  of 
depot  op)erations,  the  possibility 
of  re-locating  food  storages  to 
take  advantage  of  climatic  condi¬ 
tions  more  favourable  to  food  is 
being  freshly  examined  by  the 
U.S.  Army. 

•  Establishing  Optimum  Conditions  for 
Storage  and  Handling  of  Semi-Perishable 
Subsistence  Items.  Q.M.  Food  and  Con¬ 
tainer  Institute  for  the  .\rmed  Forces, 
1819  West  Pershing  Road,  Chicago, 
U.S..\.  Pp.  130. 
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The  Delerminalion  of  Salt  in  Brines.  IMekles.  Salted  Meats  and 
Seasonin^ss  by  Titration  with  Mereurie  \itrate  Solution 

By  Zygmunt  Schonherz 

{Xational  College  of  Food  Technology,  London,  E.C.i) 


When  salt  is  titrated  “  direct  "  in 
used  meat  brines  with  silver  ni¬ 
trate  solution  it  is  somewhat  diffi¬ 
cult  to  detect  the  exact  end-|x)int 
and  some  doubt  has  been  cast  on 
the  accuracy  «f  the  method  in 
view  of  the  fact  that  protein  is 
present.  In  addition,  the  Volhard 
method,  which  is  usually  con¬ 
sidered  to  give  a  greater  degree  of 
accuracy,  possesses  the  disadvan¬ 
tage  as  far  as  routine  work  is  con¬ 
cerned  that  it  is  too  time-consum¬ 
ing.  Efforts  were  made,  there¬ 
fore,  to  evolve  a  technique  which 
combines  simplicity  with  accuracy 
and  it  was  decided  to  adapt  the 
method  proposed  by  Schales  and 
Schales'  for  the  estimation  of 
small  amounts  of  salt  in  biological 
fluids.  In  the  method  descriljed 
below  the  use  of  microchemical 
apparatus  is  avoided  and  several 
hundred  determinations  have 
shown  that  a  high  degree  of 
accuracy  is  |X)ssible. 

The  principle  of  the  method  in¬ 
volves  the  titration  of  chloride 
with  mercuric  nitrate  solution  of 
a  suitable  concentration.  The 
mercuric  ions  combine  with  the 
chloride  ions  to  pnxiuce  mercuric 
chloride  (Hg  -t-2Cl" — ^-HgC'l,), 
which  d(X‘s  not  precipitate  but  is 
so  slightly  diss(X'iated  that  the 
end-jx)int  of  the  titration  can  be 
recognised  by  using  an  indicator 
which  forms  a  coloured  complex 
with  the  excess  of  mercuric 
nitrate.  For  this  purjxjse,  di¬ 
phenyl  carbazone  is  suitable  as  it 
|)roduces  an  intense  violet-blue 
colour  when  excess  of  the  standard 
solution  is  present. 

b'or  brines  it  was  decided  to 
make  a  i  :  i  dilution  if  the  salt 
concentration  exceeds  io%,  but 
for  lower  concentrations  no  <lilu- 
tion  is  necessary.  For  seasonings 
and  salted  meats  a  i  in  lo  dilution 
(lo  g.  /  loo  ml.  .solution)  was  found 
to  be  suitable. 

Reagents. — Standard  mercuric  ni¬ 
trate  solution  {approximately' 
M  II). 


30  g.  of  mercuric  nitrate 
(HgfNOj),)  is  weighed  out  accur¬ 
ately  and  200  ml.  of  distilled 
water  and  20  ml.  of  2N  nitric  acid 
are  added.  After  dissolving,  the 
solution  is  made  up  to  a  litre  with 
distilled  water.  The  solution  is 
standardised  against  sodium 
chloride  and  the  concentration 
should,  if  convenient,  be  adjusted 
so  that  I  ml.=o  oi  g.  Nad. 
Diphenylcarbazone  indicator 
oi”o  diphenylcarbazone  in 
ethyl  alcohol.  If  the  solution  is 
stored  in  a  dark  bottle  and  placed 
in  the  refrigerator  it  should  keep 
for  at  least  three  weeks. 

Procedure. — 2  ml.  of  brine  or  pre¬ 
pared  solution  are  pijx'tted  into  a 
100  ml.  conical  flask  and  i  ml.  of 
the  diphenylcarbazone  indicator  is 
added.  The  standard  mercuric 
nitrate  solution  is  then  added  from 


Ih'hydratum  of  Carrots 

(CoMclHiifJ  from  page  450) 

attractive  kxiking  and  tender  pro¬ 
duct.  The  moisture  contents  of 
vacuum  dried  carrot  have  not  been 
as  low  as  theoretically  jx)ssible* 
but  they  have  been  rather  lower 
than  those  of  the  corresponding 
air  dried  material. 

Compression 

During  the  1939-45  war  a  tech¬ 
nique  was  devised  for  compressing 
dehydrated  carrot,"  based  on  the 
fact  that  when  dehydrated  carrot 
strips  were  heated  to  i2o-i3o°F'. 
they  became  plastic;  they  could 
then  be  compressed  in  any  suitable 
mould  to  form  a  coherent  block 
with  little  or  no  fragmentation. 
Strips  comprising  these  blocks 
readily  separated  when  the  block 
was  immersed  in  hot  water.  This 
technique  has  been  re-examined 
and  has  been  found  to  give  com¬ 
pletely  satisfactory  results.  The 
finished  blocks  have  a  density  of 
about  10  and  the  material  may 
be  packed  at  the  rate  of  7^-8  lb. 


a  50  ml.  burette  until  a  vicdet 
colour  is  just  formed.  The  liquid 
should  be  kept  well  mixed 
throughout  the  titration. 

Assuming  that  i  ml.  of  the  mer¬ 
curic  nitrate  solution  is  equivalent 
to  o-oi  g.  of  sodium  chloride  and 
that  2  ml.  of  test  solution  is  used 
for  the  titration; 

IVrcentagt- 

»)t  salt  Titration  (ml.  of  nn  r- 
prfs*mt  in  =  curie  nitrate  solution) 
the  test  X  0-5 

solution 

In  the  writer's  opinion,  the 
method  described  combines  sitn- 
plicitv  with  accuracy  and,  as  boil¬ 
ing  and  filtration  are  dispensed 
with,  it  is  jxissible  to  carry  out  the 
complete  determination  on  brines 
in  about  5  min.  There  is  also  a 
considerable  saving  in  cost  when 
compared  with  the  more  conven¬ 
tional  methods,  which  employ 
silver  nitrate. 

I  wish  to  express  my  thanks  tt)  Messrs. 
D.  Pearson,  H.Sc.,  F.R. and  D. 
Napier,  H.Sc.,  for  their  kindness  in  check¬ 
ing  the  results. 


reeere:n('e 

'  I.  ().  Schales  and  S.  S.  Schales.  J.  liiol. 
Cliem.,  i<>4i,  140,  p.  Hji). 


per  Aio  tall  can,  compared  with 
2-2  i  lb.  for  the  loose  strips,  repre¬ 
senting  a  very  substantial  saving 
in  space  and  in  the  cost  of  packing 
materials  necessary  for  a  given 
quantity  of  the  foodstuff.  All  forms 
of  dehydrated  carrot  may  be  com¬ 
pressed  with  equal  readiness, 
whether  air  dried  or  vacuum 
dried,  and  compression  has  no  ad¬ 
verse  effects  on  the  culinary 
quality  of  the  product. 
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Dundee  s 

.  Newest  Cannery 

The  three  main  lines  at  their  new 
Dundee  factor\’  are  capable  of 
filling  over  100,000  cans  daily, 
state  John  Morrell  and  Co.  Ltd. 
The  company,  which  has  been 
well  known  in  Liverp<M)l  and  other 
leading  provincial  towns  for  over 
100  years,  as  manufacturers  and 
distributors  of  foods,  have  been 
canning  fruit  and  vegetables  at 
Bardney,  Lines.,  for  the  past  20 
years. 

Their  Dundee  factory  was 
opened  in  the  summer  to  coincide 
with  the  start  of  the  soft  fruit  and 
|H‘a  canning  season.  For  many 
years  Dundee  has  been  renowned 
for  its  raspberries,  and  now  straw¬ 
berries  and  garden  j)eas  are  being 
grown  there  increasingly. 

Covering  20,000  sq.  ft.  the  can¬ 
nery  has  been  laid  out  on  model 
lines. 

Freshly  gathered  peas  are 
threshed  outside  by  viners  and 
pass  into  the  cannery  proper  for 
processing.  After  grading  and 
washing,  the  peas  are  filled  into 
cans  and  the  lids  seamed.  The 
filled  cans  are  loaded  into  large 
perforated  containers  and  rolled 
into  pressure  cooking  retorts. 
From  here  they  are  received  into 
the  warehouse  section  of  the  build¬ 
ing.  Labels  are  affixed  and  the 
cans  filled  into  cartons  for  dis¬ 
patch. 

Soft  fruits — the  raspberry  line 
runs  parallel  to  the  pea  canning 
line — require  veiy^  careful  hand¬ 
ling  in  the  initial  stages  of  can¬ 
ning.  They  are  brought  to  the 
cannery  in  “chips”  and  hand¬ 
picked  before  undergoing  process¬ 
ing  in  the  same  way  as  peas. 

All  raw  materials  are  tested  and 
all  processes  are  controlled  in  the 
laboratory,  so  situated  that  all 
canning  operations  in  the  factory’ 
are  clearly  visible. 


Top:  One  of  the  fresh  pea  canning  lines 
at  the  new  Dundee  cannery. 

Centre:  Canned  peas  are  loaded  into  one 
of  a  battery  of  pressure  cooking  retorts. 

Bottom:  The  end  of  the  line.  Labelling 
and  despatching  the  canned  peas. 
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Olympia  Retrospect 

IMPRESSIOyS  OF  THE  44th  ly  TER.yATlOyAL  BAKERS\4ND  COISFECTlO?iERS'  EXHIBITION 

By  Edmund  B.  Bennion.  M.Sc.Te€h.,  f.r.i.c. 


IQ55  Bakers’  and  Con- 
^  fectioners'  Exhibition  held  at 
Olympia,  London,  was  a  superb 
show.  Never  before  in  this 
countrv’  has  there  been  such  a 
collection  of  fine  examples  of  the 
baker’s  craft  and  art.  Added  to 
these  there  was  a  remarkable  dis¬ 
play  of  machines  and  materials. 
Together,  they  made  Olympia 
IQ55  memorable. 

On  entering  the  main  hall  one 
was  struck  by  the  spacious  lay¬ 
out  which  gave  plenty  of  room  to 
move  about  and  see  the  exhibits 
in  comfort.  The  exhibitors  made 
the  most  of  modern  display  tech¬ 
niques  so  that  all  the  machines 
could  be  seen  and  examined  to 
their  best  advantage.  In  the 
Empire  Hall  the  colourful  dis¬ 
plays  of  the  many  raw  materials 
and  products  made  from  them 
were  most  attractive  and  in  the 
galleries  the  beautiful  craftsman¬ 
ship  dis{)layed  in  so  many  forms 
of  work  brought  superlatives  to 
most  tongues.  The  most  exjx'ri- 
enced  and  oldest  in  the  trade  have 
never  seen  better  examples  of  first 
rate  craftsmanship.  Also  in  the  gal¬ 
lery  there  were  the  craftsmen  in  the 
making;  students  and  apprentices 
competed  before  the  eyes  of  the 
trade  and  public  for  trophies  and 
shields  and  rendered  a  very  good 
account  of  themselves  in  doing  so, 
besides  showing  what  fine  types  of 
boys  and  girls  are  entering  the 
trade  to  become  the  craftsmen  of 
tomorrow. 

Notable  machinerv' 

In  breadmaking  machiner\%  the 
most  notable  development  was  in 
oven  design.  Most  manufacturers 
have  realised  the  im|xirtance  of  air 
movement  in  the  oven  chambers 
as  a  means  of  ensuring  an  all  over 
regularity  of  baking  temperature 
and  a  quicker  means  of  heat  pene¬ 
tration  into  the  goods.  It  is  now 
claimed  by  some  firms  that  bak¬ 
ing  times  can  be  reduced  to  26 
min.  If  this  can  be  done  tremen¬ 


dous  savings  in  fuel  costs  will 
result  and  output  per  unit  will 
greatly  increase. 

Automatic  means  of  depanning 
have  not  yet  been  widely  used  in 
this  country’  and  progress  is  only 
now  being  made.  It  seems  that 
there  are  now  two  methods  avail¬ 
able,  one  evolved  by  Baker  Per¬ 
kins  Ltd.  which  fits  in  well  with 
their  new  Turbo  Radiant  oven, 
and  that  of  V’icars  set  up  in  con¬ 
junction  with  a  Peterson  Tunnel 
oven.  Both  these  units  seem 
efficient  but  what  will  prove  the 
most  important  point  in  practice 
is  the  efficiency  with  which  the 
loaf  is  transferred  from  the  pans 
without  damage.  The  action  of 
the  Baker  Perkins  unit  seemed 
highly  satisfactory  but  in  tilting 
the  loaves  out  the  other  unit 
seemed  to  give  rather  harsher 
treatment  so  that  it  would  seem 
that  with  this  unit  much  will  de¬ 
pend  on  the  effectiveness  with 
which  the  loaf  is  baked  and  the 
production  of  a  sound  top  crust 
capable  of  withstanding  the  first 
impact  as  the  loaf  falls  out  of  the 
tin.  Any  weakness  in  the  crumb 
structure  may  be  accentuated  by 
such  treatment.  The  bread  being 
used  had  been  through  this  treat¬ 
ment  many  times  so  that  it  was 
rather  the  worse  for  wear.  How¬ 
ever,  provided  the  fall  from  the 
tin  can  be  controlled  to  prevent 
damage  both  to  the  crumb  struc¬ 
ture  and  the  crust,  here  is  an  all 
purpose  unit  which  could  be  used 
with  any  type  of  travelling  oven. 

The  bulk  handling  of  flour  from 
mill  to  bakery  or  biscuit  factory' 
(which  is  after  all  a  specialised 
type  of  bakery)  was  displayed  in 
model  form  by  Henry  Simon  Ltd. 
Now  that  more  millers  are  using 
bulk  transport  waggons  on  the 
road,  more  bakers  may  consider 
putting  in  installations  for  bulk 
handling  of  flour  in  the  bakery 
itself.  Baker  Perkins  showed  a 
unit  which  they  are  now  installing, 
built  on  experience  gained  in 


Canada,  which  blends,  sieves,  and 
stores  flour  in  bulk  for  daily  hand¬ 
ling  and  conveys  it  to  the  very 
much  improved  automatic  w’eigher 
before  being  used  in  a  high  speed 
mixer.  The  whole  unit  is  oj)er- 
ated  by  compressed  air  so  that 
there  is  neither  dust  nor  waste  nor 
any  risk  of  infestation  in  the 
circuit. 

Automatic  production  aids 

The  automatic  bakery’  is  gradu¬ 
ally  coming  nearer  to  reality.  It 
is  possible  to  operate  a  modem 
9  sack  jx'r  hr.  plant  with  five  men 
including  everything  from  flour 
pitching  to  wrapping  after  slicing. 

In  view  of  the  problem  of  find¬ 
ing  labour  for  bread  plants,  such 
new  developments  are  likely  to 
help  maintain  bread  production 
while  making  it  possible  to  pay 
bakers  wages  comparable  with 
those  paid  in  other  industries 
which  are  not  so  tightly  controlled 
through  a  Government  subsidy  de¬ 
signed  to  keep  the  price  of  bread 
as  low  as  possible  but  which  in 
doing  so  hits  those  who  produce 
it  very’  hard  indeed. 

Although  automation  is  highly 
advanced  in  biscuit  making  for 
the  general  run  of  flour  confec¬ 
tionery,  processes  are  not  mech¬ 
anised  to  the  same  degree,  apart 
from  Swiss  roll  manufacture  and 
pie  and  tart  making. 

Designs  in  cake  mixers  have 
not  changed  very  much  for  many 
years  but  modifications  are  gradu¬ 
ally  being  introduced,  all  of  which 
contribute  to  more  efficient  opera¬ 
tors  and,  in  some  cases,  better 
yields  and  greater  output. 

The  streamlining  of  the  out¬ 
sides  of  machines  and  the  use  of 
light  attractive  colours  have  not 
only  made  them  better  looking 
but  also  assists  hygiene,  since  the 
machines  are  so  much  more  easily 
cleaned  during  and  after  use. 

The  increasing  demand  for 
chocolate  covered  products  has 
brought  into  being  a  wide  range 
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of  special  chocolate  coverings  for 
use  with  enrobers  under  various 
climatic  conditions  and  in  con¬ 
junction  with  different  types  of 
bases.  A  parallel  development 
has  been  the  production  of  small 
enrobers  by  several  firms.  An 
enrober  for  use  with  fondant  has 
been  a  real  need  for  many  years 
and  this  has  now  been  met  by  the 
Oddy  enrober  which  is  most  suit¬ 
able  for  medium  sized  firms.  This 
firm  also  displayed  a  machine  for 
slicing  genoese  into  pieces  ready 
for  dipping  so  that  with  the  two 
machines  unlimited  quantities  of 
dipped  fancies  or  gateaux  can  be 
produced. 

Gadgets  for  doing  jobs  previ¬ 
ously  done  manually  are  always 
being  introduced.  Machines  such 
as  J.  Crollie  and  Son  have  made 
for  slicing  sponges,  segmenting 
the  tops,  cutting  pieces  for  wrap¬ 
ping,  or  slicing  for  creaming,  save 
much  time  and  labour  and  turn 
out  a  good,  uniform  product  with¬ 
out  any  waste. 

De{)ositors  for  cake  mixing, 
cream,  jam  and  other  fillings  are 
also  essential  today  and  there  was 
a  wide  range  on  show  of  sizes  suit¬ 
able  for  all  trades. 

The  development  of  prepared 
cake  mixes  added  interest  to  a  new 
machine  on  the  stand  of  the 
Morton  Machine  Co.  Ltd.  Hitherto 
the  mixing  of  ingredients  for  this 
type  of  product  has  been  done 
most  effectively  by  the  horizontal 
type  of  cake  mixer,  but  now  a 
Continental  machine  is  to  be  pro¬ 
duced  by  Morton  which  will  give 
an  intimate  distribution  of  ingre¬ 
dients  without  any  risk  of  the  fat 
particles  being  rubbed  into  flour 
granules  and  greasing  them.  In 
other  words,  the  fat,  sugar  and 
other  ingredients  can  be  dispersed 
into  the  flour  without  any  risk  of 
smearing  or  greasiness  and  so  the 
final  mixture  can  be  handled  more 
easily  and,  moreover,  should  have 
a  longer  shelf  life.  The  machine 
is  made  in  two  sizes,  66  and  200 
gal.  One  mix  can  be  put  through 
every  5  min.  and  the  approximate 
weights  in  each  charge  would  be 
50  and  250  lb. 

Raw  materials 

This  is  the  first  Bakers'  Exhibi¬ 
tion  since  decontrol  where  all  raw 


materials  were  exhibited  under 
their  branded  names.  The  fat 
manufacturers  have  the  problem 
of  re-popularising  their  trade 
names  because  a  new  generation 
has  come  into  the  trade  to  whom 
the  old  names  mean  little  or  noth¬ 
ing  and  who  have  been  brought 
up  on  “  rationed  ”  fats.  Some  of 
these  users  are  less  discriminating 
than  their  predecessors,  while 
others  are  discriminating  to  the 
point  of  judging  a  fat  solely  on  its 
performance  without  regard  to  its 
brand  name.  It  was  not  surpris¬ 
ing  therefore  that  the  fat  manu¬ 
facturers  were  busy  demon¬ 
strating  the  merits  of  their  pro¬ 
ducts  and  are  also  busy  building 
up  teams  of  expert  demonstrators 
to  go  out  and  show  the  confec¬ 
tioner  what  can  be  achieved  with 
their  fats. 

Among  the  suppliers  of  other 
products  it  was  noticeable  that 
many  firms  have  extended  their 
range  of  confectioners’  raw  ma¬ 
terials  while  the  old-established 
houses  once  had  again  a  full  range 
of  products  as  in  former  days. 

Continental  and  British  displays 

The  displays  of  Continental 
confectionery  and  bread  in  the 
gallery  aroused  much  interest  and 
set  the  seal  on  the  standard  of  the 
show  as  a  whole.  While  all  the 
displays  were  excellent  examples 
of  craftsmanship,  many  thought 
the  Norwegian  contribution  out¬ 
standing. 

The  display  of  the  Richmont 
Club  likewise  attracted  much  at¬ 
tention  and  the  British  Confec¬ 
tioners  Association’s  Golden 
Jubilee  display  showed  examples 
of  superb  craftsmanship  in  all 
branches  of  the  trade.  When, 
however,  this  was  compared  with 
the  Continental  displays,  it 
seemed  to  lose  some  of  its  appeal, 
not  because  of  any  lower  standard 
of  craftsmanship  but  because  the 
Continental’s  was  an  entirely  dif¬ 
ferent  style  of  craftsmanship — 
lighter  and  perhaps  more  imagin¬ 
ative  in  its  execution  and  also 
more  colourful,  although  not 
gaudy. 

Displays  by  the  Institute  of 
British  Bakers  and  the  National 
Federation  of  Bakery  Students 
were  both  excellent  examples  of 


British  bread  and  confectionery’ 
— the  latter  being  particularly  well 
displayed. 

In  the  Open  Competitions  with 
all  the  decorative  classes  there 
were  some  very’  good  entries  but 
those  of  W.  C.  Rock  were  out¬ 
standing.  Over  the  years  we  have 
seen  some  great  craftsmen  of  the 
decorative  art  but  it  can  safely  be 
said  that  of  all  that  company  Rock 
leads  the  way.  In  the  Birthday 
and  Christmas  cake  classes  there 
were  some  beautiful  cakes,  mostly 
of  a  high  standard. 

The  standard  of  entries  in  the 
whole  range  of  confectionery  was 
much  higher  than  in  1951,  show¬ 
ing  how  the  return  of  branded 
fats,  better  flour  and  other  ingre¬ 
dients  has  had  its  effect.  In  some 
of  the  cake  classes  the  judges 
must  have  had  a  difficult  job  in 
selecting  the  winners.  Shop  dis¬ 
play  pieces  drew  a  good  entry  and 
some  interesting  pieces  were  pro¬ 
duced,  the  winning  piece  being 
very  dainty  and  well  executed. 

The  bread  classes  drew  good 
entries  and  the  standard  was  a 
good  average,  in  many  cases  the 
faults  being  those  of  technique 
rather  than  fermentation.  Many 
who  used  white  flour  had  not  had 
sufficient  practice  or  experience 
with  it,  while  one  famous  exhibi¬ 
tor  complained  of  the  uneven 
quality  of  some  of  the  flour;  ap¬ 
parently  there  was  lack  of  uni¬ 
formity  even  in  one  bag. 

The  speciality  and  brown  bread 
classes  were  well  supported  and 
some  very  good  bread  was  on 
show.  LTnfortunately,  the  section 
of  the  gallery  where  the  bread  was 
staged  was  not  well  lighted,  either 
by  daylight  or  by  artificial  light, 
so  that  it  was  difficult  to  appre¬ 
ciate  the  prize-winning  loaves, 
particularly  through  a  glass  win¬ 
dow. 

The  Irish  and  Scottish  sections, 
as  usual,  had  their  own  sections 
where  some  excellent  entries  were 
obtained  in  all  classes.  In  Ire¬ 
land,  however,  flour  is  still  a 
problem,  which  probably  ac¬ 
counted  for  the  lower  standard  of 
some  of  the  bread  from  Eire. 

Lastly,  the  practical  demonstra¬ 
tions  and  the  competitions  among 
students  and  apprentices  aroused 
much  interest. 
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\ew  Paltorn  oH  \^orld  Food  Production 


The  agricultural  production  of  the 
world,  excluding  the  Communist 
countries  for  which  figure's  are  still 
incomplete,  was  more  than  25% 
greater  in  1954  than  in  1946-47, 
reports  the  Food  and  Agriculture 
Organisation  in  its  1955  rejwrt 
entitled  “The  State  of  Food  and 
Agriculture,”  which  reviews  agri¬ 
cultural  recovery  in  the  ten  years 
since  the  war.  The  increase  in 
food  production  in  these  areas  had 
slightly  outweighed  the  growth  in 
population  since  before  the  war 
and  consequently  production  per 
head  was  slightly  above  pre-war 
levels. 

Preliminary  estimates  for  1954- 
55  from  the  countries  covered  in 
the  survey  suggest  that  w'orld  food 
production  failed  for  the  first  time 
since  the  war  to  show  any  appre¬ 
ciable  increase  on  the  previous 
years.  This  was  due  to  less 
favourable  weather  in  some  areas 
and  to  acreage  reductions  in  North 
America. 

After  ver\'  serious  reductions  in 
world  fisheries  production  caused 
by  the  destruction  of  fishing  boats 
during  the  war,  production  in  this 
field  has  increased  to  20%  more 
than  before  the  war.  Most  of  the 
increase  has  occurred  in  the  well- 
established  fisheries  of  Europe, 
North  America,  Japan  and  the 
U.S.S.R. 

Leaving  out  the  Communist 
countries,  the  world  is  now  pro¬ 
ducing  about  20%  more  rice  and 
milk  than  before  the  war,  about 
30%  more  wheat,  fats  and  meat, 
and  50%  more  fruit  and  sugar. 

The  re|x)rt  shows,  however,  that 
in  many  Far  Eastern  and  in  some 
Latin  American  countries  the  con¬ 
sumption  of  food  per  jx’rson  still 
remains  below  the  very  inadequate 
pre-w’ar  levels  and  that  generally 
over  large  parts  of  the  world  the 
problem  is  not  yet  solved  of  pro¬ 
viding  [people  with  the  means  to 
buy  as  much  food  as  they  need. 

The  striking  as|)ect  of  trade  in 
agricultural  products  has  been  the 
change  in  the  pattern.  ITp  to 
1952,  North  American  food  ex¬ 
ports  were  3  to  4  times  as  much 
as  before  the  war,  but  then  began 
to  decline  with  the  recovery  of  pro¬ 


duction  in  other  parts  of  the  world. 
On  the  other  hand,  food  exiK)rts 
from  the  Far  East  are  still  less 
than  half  the  |^re-war  volume. 
European  food  im|)orts,  which 
shortly  after  the  war  were  un¬ 
usually  high,  seem  to  have  settled 
down  at  about  10%  lower  than 
before  the  war  while  North 
-America's  food  imjjorts  show  a 
slow  rising  trend  and  Latin 
American  food  imports,  although 
they  have  increased  sharply,  re¬ 
main  relatively  .small. 

During  the  last  few  years  of 
falling  farm  prices  the  cost  of  pro¬ 
cessing  and  distributing  food  in 
the  United  States  has  risen  abso¬ 
lutely  as  well  as  proportionately, 
chiefly  because  of  higher  labour 
costs  and  more  elaborate  process¬ 
ing.  Marketing  margins  repre- 
.sented  57%  of  retail  food  prices 
in  1954,  compared  with  47%  in 
1945.  More  limited  data  for 
several  other  countries  also  sug¬ 
gest  a  recent  tendency  for  market¬ 
ing  costs  to  rise. 

During  the  post-war  shortage 


Trends  in  Isinff 

Two  recent  trends  in  the  fish  by¬ 
products  industry  are  (a)  the  intro¬ 
duction  of  pneumatic  (air-lift) 
driers  having  relatively  low  drying 
temperatures  and  very  short  dry¬ 
ing  times,  and  w'ith  high  capacity 
in  relation  to  size  of  unit  and  (fc) 
the  increasing  interest  in  alterna¬ 
tive  products  to  conventional  fish 
meal.  These  are  peptised  products 
in  which  the  protein  has  been 
largely  converted  to  water-soluble 
fragments  by  acid  treatment,  or 
by  ensiling  the  fish  with  a  fer¬ 
mentable  carbohydrate  {e.g.  mo¬ 
lasses)  and  a  lactic-acid-producing 
organism.  The  efficient  process¬ 
ing  of  oily  raw  material  is  particu¬ 
larly  handicapped  by  alternating 
gluts  and  scarcities  of  fish,  and 
some  methods  of  storage  of  raw' 
material  are  being  studied,  includ¬ 
ing  preservation  by  addition  of 
alkali,  formaldehyde  and  sodium 
nitrite  or  by  preservation  of  a 
half-processed  commodity  such  as 
press-cake.  This  is  stated  by 
J.  A.  Lovem  of  Toiry  Research 


price  controls,  and  in  some  coun¬ 
tries  food  subsidies,  limited  the 
rise  in  retail  fcxid  prices,  though 
even  so  they  usually  increased 
more  than  retail  prices  generally. 
As  supplies  became  more  abun¬ 
dant  controls  were  relaxed  and 
subsidies  reduced,  and  in  many 
countries  the  paradoxical  result 
was  a  rise  in  prices  just  as  supplies 
became  more  plentiful.  Again, 
where  farm  prices  have  fallen  re¬ 
tail  prices  have  often  shown  little 
response,  mainly  because  of  in¬ 
flexible  marketing  costs. 

On  the  question  of  consumption 
levels,  FAO  considers  that  growth 
in  population  and  in  real  |)er 
capita  incomes  might  lead  to  an 
increase  of  from  14%  to  22%  in 
world  food  consumption  over  the 
next  ten  years,  providing  pre.sent 
price  relationships  remain  con- 
.stant.  But  food  consumption  is 
generally  more  responsive  to 
changes  in  price  than  to  changes 
in  income,  and  more  efficient 
production  or  distribution,  accom¬ 
panied  by  reduced  retail  prices, 
could  substantially  increase  this 
estimated  rise  in  consumption. 


Fish  Bv-Producls 

% 

Station  in  a  review  of  the  by¬ 
products  industry'  (/.  Sci.  Food 
Agric.,  1955,  6,  (5),  233). 

The  seasonal  nature  of  certain 
fisheries  and  the  migratory  habits 
of  the  fish  have  led  to  many  pro¬ 
posals  for  floating  oil  and  meal 
factories.  The  economics  of  this 
are  far  from  simple,  but  develop¬ 
ment  along  these  lines  is  in  pro¬ 
gress  in  certain  areas.  Processing 
of  oily  material  usually  involves 
the  expression  of  about  half  the 
total  water  along  with  the  oil.  In 
some  countries,  such  as  the 
I’.S.A.,  the  aqueous  fluid  is  con¬ 
centrated  and  marketed  as  a 
special  product,  “condensed  fish 
.solubles,”  but  the  present  trend 
in  Europe  at  least  is  to  return  the 
material  in  some  form  to  the  final 
meal.  The  introduction  of  pneu¬ 
matic  driers,  with  enormously  in¬ 
creased  amounts  of  effluent  air, 
has  brought  with  it  a  new  problem 
if  deodorisation  is  found  to  be  as 
necessaiy'  as  with  other  types  of 
drier. 


November^  1955 — Food  Manufacture 


Pavins  for  \ew  Machines 

%>  ” 

By  D.  Compton-James 

The  current  restrictions  on  hire-purchase  and  bank  overdrafts  lend  special  interest  to  the 
question  of  tax  relief  on  money  spent  on  new  machinery  and  equipment.  Here  the  author; 
explains  the  tax  rebates  which  can  be  expected  on  machinery  purchases  and  gives  some  hints 
on  making  new  machines  pay  for  themselves. 


All  manufacturers  know  that 
indirectly  the  Inland  Revenue 
will  help  them  to  pay  for  a  new 
machine,  but  few  of  them  have 
any  precise  conception  of  the  value 
of  such  aid.  Nor,  as  a  general  rule, 
can  dealers  in  machinery  give 
them  any  precise  information  on 
this  point,  although  it  should  be  an 
essential  item  in  their  sales  talk. 
Relatively  speaking,  the  small- 
and  medium-sized  business  man 
will  get  less  help  from  the  Inland 
Revenue  than  the  big  man.  This 
is  not  Tory  favouritism  as  the 
Labour  extremists  would  have  us 
believe.  It  is  merely  due  to  the 
fact  that  the  smaller  man  pays  less 
tax,  and  there  is  less  cake  for  him 
to  cut  at. 

It  is  true  that  over  the  life  of  a 
machine,  the  Inland  Revenue  will 
allow  its  total  cost  as  a  deduction 
from  profits,  but  if  the  profits  are 
less  than  £2,000  a  year,  the  value 
of  the  depreciation  allowance  is  at 
once  diminished  by  two-ninths,  or 
whatever  the  current  earned  in¬ 
come  fraction  may  be,  because  the 
smaller  business  man  gets  that 
fraction  allowed  in  any  case  as 
earned  income  relief.  He  then 
gets  the  remaining  seven-ninths  of 
the  depreciation  allowance  at 
8s.  (xl.  in  the  £  (possibly  less  if  he 
is  a  very  small  man).  So  that  on 
an  outlay  of  ;^i,ooo  his  actual  tax 
saving  will  be  about  £320.  In 
other  words,  the  Inland  Revenue 
will  pay  about  one-third  of  the 
cost  of  the  new  machine.  That  is 
the  overall  picture,  spread  over 
the  life  of  the  machine,  and  assum¬ 
ing  that  the  standard  rate  of  tax 
remains  the  same. 

Tax  rebates 

Many  manufacturers,  however, 
will  be  more  interested  in  the  tax 
relief  they  can  expect  to  get  in  the 
first  year  after  an  outright  pur¬ 
chase,  or  during  the  currency  of  a 
hire-purchase  agreement.  In  the 


case  of  an  outright  purchase,  the 
taxpayer  gets  an  initial  allowance 
of  20%,  and  an  annual  allowance 
at  a  rate  which  varies  with  the  par¬ 
ticular  type  of  machine.  We  will 
assume  that  it  is  a  light  type  of 
machine,  electrically  driven,  for 
which  the  official  wear-and-tear 
rate  is  just  over  9%. 

In  the  first  year  after  such  out¬ 
right  purchase,  the  tax  rebate  will 
be  calculated  on  £2^5  (less  two- 
ninths  if  the  owner’s  profits  are 
less  than  £2,000)  at  8s.  6d.  in  the 
£,  i.e.  £g8  5s.  In  succeeding 
years,  the  allowance  will  be  just 
over  9%  of  the  written-down  value 
of  the  asset.  VV'ritten-down  value 
is  a  much  misunderstood  term.  It 
means  that  any  amount  of  wear- 
and-tear  allowed  is  deducted  from 
the  value  of  the  asset  for  the  pur¬ 
pose  of  calculating  future  allow¬ 
ances.  In  the  second  year  the 
written-down  value  is  £705 
(£1,000  less  the  £295  allowed  in 
the  first  year).  The  annual  allow¬ 
ance  in  the  second  year  is  calcu¬ 
lated  on  the  £705  and  would 
amount  to  £67,  the  written-down 
value  of  the  asset  then  becoming 
£638.  And  so  on  until  the  value 
of  the  asset  is  virtually  extin¬ 
guished. 

Written-down  value  becomes 
particularly  important  if  the 
machine  is  sold.  If  its  sale  price 
exceeds  the  written-down  value, 
the  excess  is  chargeable  as  a 
profit :  if  its  sale  price  is  less  than 
the  written-down  value,  the  de¬ 
ficiency  can  be  claimed  as  a  loss. 

If  the  machine  is  bought  on 
hire-purchase,  the  wear-and-tear 
allowance  is  calculated  on  the 
actual  capital  outlay  in  the  pre¬ 
vious  year.  Hire-purchase  terms 
vary,  but  assuming  that  a  25% 
deposit  is  required  and  that  the 
term  of  the  agreement  is  two  years 
with  14%  added  for  interest  and 
charges,  the  deposit  would  be 
£250  and  the  payments  about  £36 


a  month.  In  twelve  months  there¬ 
fore  the  capital  outlay  would  be 
about  £680,  and  the  net  tax  bene¬ 
fit  in  the  first  year  after  purchase 
would  be  about  £70. 

Increasing  output 

Obviously  the  Inland  Revenue 
is  not  going  to  be  a  lot  of  imme¬ 
diate  help  in  buying  a  new  ma¬ 
chine;  other  factors  must  there¬ 
fore  be  carefully  considered.  One 
of  these  is  the  increased  output 
and  versatility  of  the  new  machine 
as  compared  with  the  one  already 
in  operation.  What  has  to  be  con¬ 
sidered  is  whether  full  or  reason¬ 
ably  full  paying  use  can  be  made 
of  the  increased  output.  This 
may,  and  probably  will,  involve 
getting  more  business.  In  most 
trades  there  is  a  general  impres¬ 
sion  that  20%  more  business  can 
be  found  without  really  looking  for 
it.  Indeed,  the  trade  barometer 
seems  to  be  Set  Fair,  and  likely 
to  remain  there  for  two  or  three 
years.  That  being  so,  then  now  is 
obviously  a  good  time  to  buy  new 
machinery. 

Labour  problems  may  intrude 
to  complicate  matters,  more  speci¬ 
fically  labour  problems  in  relation 
to  the  internal  organisation  of  the 
business.  On  the  old  machine,  an 
operator  may  have  to  put  in  ten 
hours'  overtime  a  week  to  turn  out 
a  given  quantity  of  work.  The 
new  machine  will  abolish  that 
overtime,  and  its  savings  may  well 
cut  into  the  man’s  ordinary  work¬ 
ing  hours,  thus  creating  uncharge- 
able  time  unless  new  work  is 
found.  Sufficient  new  work  may 
have  to  be  found  to  provide  the 
operator  with  ten  hours’  overtime 
as  before,  otherwise  he  may  go  to 
another  firm  which  can  give  him 
overtime. 

Another  factor  is  the  efficient 
use  of  the  new  machine.  In  small 
organisations  it  is  often  quite  diffi¬ 
cult  to  arrange  that  all  machines 
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are  employed  with  e\en  reason¬ 
able  elliciency.  The  jnirchase  of 
a  new  machine  may  therefore  in¬ 
volve  considerable  internal  re- 
oif^anisation.  A  point  to  be  borne 
in  mind  here  is  that  a  machine 
cannot  be  even  reasonably  effi¬ 
cient  in  the  hands  of  an  incom¬ 
petent  operator.  And,  in  my 
opinion,  it  is  even  more  important 
for  a  small-  or  medium-sized  firm 
to  employ  only  first-class  operators 
than  it  is  for  a  large  firm  to  do  so. 

For  this  reason,  small  firms 
should  make  far  greater  use  than 
they  do  of  manufacturers’  instruc¬ 
tional  courses.  When  a  new 
machine  is  bought,  even  if  it  is 
only  a  small  machine,  its  proposed 
operator  should  be  put  on  a  course 
of  instruction  with  the  makers  if 
this  is  at  all  possible.  Time  lost 
and  material  wasted  by  inefficient 
operators  can  run  into  big  figures. 

A  careful  study  of  these  points 
and  others  that  arise  in  the  par¬ 
ticular  trade  concerned  may  make 
all  the  difference  between  a  ma¬ 
chine  paying  for  itself,  and  the 
owner  having  to  pay  for  the 
machine. 

Th«*  Dairy  Sh(»w 

(Conclucifii  froiu  puge  ^56) 

Veyiesta  foils  are  already  printed 
before  being  delivered  to  the 
manufacturer,  eliminating  the 
operation  of  having  paper  labels 
attached  to  the  segments  of  cheese. 

New  designs  for  capping  strips 
to  operate  on  synchro-print  ma¬ 
chines  were  featured  by  Fisher’s 
Foils  Ltd.  The  synchro-print 
cajiping  strip  is  said  to  cost  no 
more  than  standard  coloured  or 
continuous  printed  strip  and  to 
provide  the  ideal  advertising 
medium  for  milk  retailers.  The 
company  also  exhibited  butter, 
margarine  and  ice-cream  wrappers 
of  a  laminate  of  foil,  wax  vege¬ 
table  parchment,  which  can  be 
printed  to  customer’s  individual 
designs. 

A  visit  to  Fry’s  chocolate  factory  at 
Somerdale  is  describt'd  in  a  recent  issue 
of  Cold  Logic,  house  organ  of  York 
Shipley  Ltd.  The  article  describes  the 
manufacture  and  packaging  of  Five 
Boys  chocolate  and  the  part  played  by 
their  refrigerating  equipment  in  its 
production. 


Advances  in  Food  Technology 


FISH  LIVER  OIL 

Conserving  Vitamin  Content 

It  has  been  found  that  the 
method  of  extracting  the  oil  from 
sturgeon  liver  has  a  major  influ¬ 
ence  on  the  vitamin  A  content  of 
the  oil.  The  problem  has  been  in¬ 
vestigated  at  the  Chemical  and 
Foocl  Research  Institute  of  the 
City  of  Hamburg  where,  after 
extensive  research,  improved 
methods  have  been  devised  in 
order  to  preserve  a  greater  propor¬ 
tion  of  the  vitamin  A  contents. — 
W.  Wodsak,  Fette,  Set  fen,  An- 
striclimittel,  1955,  57,  491. 

NUTRITION 

Nutritive  Value  of  Heated 
Vegetable  Oils 

Data  on  the  nutritive  value  of 
heated  oils  and  fats  was  con¬ 
sidered  necessary  because  of  the 
widely  differing  heating  condi¬ 
tions.  Previous  investigations,  in 
which  the  oils  were  usually  heated 
in  a  current  of  COj  or  nitrogen, 
have  showm  heated  oils  to  be 
poorly  absorbed,  to  cause  cancer¬ 
ous  tumours,  paralysis  and  growth 
depression. 

To  elucidate  the  nutritive  value 
of  oils  heated  in  the  Indian  man¬ 
ner,  i.e.  in  open  pans  for  long 
periods,  the  residual  oil  being  sup¬ 
plemented  with  fresh  oil  and 
heated  again,  groundnut,  sesame 
and  coconut  oils  were  heated  in  an 
open  iron  pan  at  270 °C.  for  8  hr. 
They  were  then  incorporated  into 
synthetic  diets  supplemented  with 
vitamins  to  give  15%  fat  and  fed 
to  albino  rats.  Weekly  growth 
records  were  maintained.  After 
six  weeks  the  liver,  spleen, 
stomach  and  kidneys  of  some  of 
the  rats  were  removed  and 
weighed.  In  every  case  the  heated 
oil  had  adversely  affected  the  gain 
in  weight.  The  liver  weights  of 
the  heated-oil  groups  were  signifi¬ 
cantly  higher  than  that  of  the  con¬ 
trols  and  the  livers  were  also 
badly  damaged. 


W’hen  the  heated  oil  was  fed  at 
30 °o  level  all  the  rats  died  within 
a  week,  though  the  controls  were 
quite  healthy. — N.  V.  Raju  and 
R.  Rajagopalan,  Nature,  1955, 
176  (4480),  513. 


CASHEW  NUTS 

Retarding  Rancidity  in  Storage 

Cashew'  kernels,  being  ricli  in 
fat,  are  apt  to  go  rancid  with  pro¬ 
longed  storage.  Experiments  with 
seven  vegetable  oils  showed  that 
roasted  and  salted  kernels  could 
be  stored  without  any  deteriora¬ 
tion  for  six  months  when  Dalda  or 
refined  groundnut  oil  were  used  as 
roasting  medium  and  added  at  the 
commencement  of  roasting. — M. 
Prasad,  et  al.,  Bidl.  C.F.T.R.L, 

1954.  ^  (7).  159- 

olive  OIL 

Rapid  Check  of  Oil  in  Alarcs 
and  Cakes 

The  classical  methods  for  the 
determination  of  oil  contents  by 
means  of  soxhlet  extraction  can 
only  v'ield  results  after  24  or  36 
hr.  because  of  the  need  to  await 
drying.  The  Societe  Franco- 
Africaine  at  Enfidaville,  Tunisia, 
is  now  using  a  rapid  method  which 
is  stated  to  yield  reliable  results 
within  I  hr.  The  method  consists 
in  reflux-boiling  the  sample  with 
trichlorethylene  and  determining 
the  difference  in  the  specific  weight 
of  the  solvent  before  and  after  ex¬ 
traction  ;  this  difference  corre¬ 
sponds  to  the  oil  content  of  the 
sample.  These  results  are  ob¬ 
tained  without  calculation  by 
means  of  a  diagram.  The  method 
is  slightly  varied  for  dealing  with 
olive  pulps,  cakes,  sediments  and 
marcs,  and  can  be  easily  applied 
by  a  laboratory  assistant  without 
the  use  of  any  special  or  particu¬ 
larly  fragile  materials. — C.  Bres 
and  L.  M.  Vincent,  Oleaginem, 

1955.  559)- 
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MEAT 

Biological  Processes  During 
Cooling 

In  contrast  to  slow  cooling, 
where  the  formation  of  a  dehy- 
dratetl  surface  is  regarded  as  an 
essential  preliminary  to  effective 
cooling,  the  permeability  of  the 
surface  remains  undisturbed  dur¬ 
ing  rapid  cooling  so  that  oxygen 
can  pass  freely  either  way  and  bio¬ 
logical  processes  are  promoted. 
The  oxygen  of  the  cooling  air 
forms  reversible  compounds  with 
the  myoglobin  of  the  muscle  cells 
so  that  the  fresh  red  flesh  colour 
remains  for  a  long  time.  More¬ 
over,  the  acid  reaction  of  the  meat 
juice  remains  effective  so  that  the 
meat  is  well  protected  against  bac¬ 
terial  growth.  It  is  thought  that 
a  more  profound  knowledge  of  the 
biological  processes  in  meat  may 
lead  to  further  improvements  in 
the  meat  cooling  and  storage  tech¬ 
nique. — Friihwald,  Die  Fleisch- 
wirtsekaft.  1955,  7,  455. 

MILK 

Cause  of  Cardboard  Flavour 

Using  chromatographic  tech¬ 
niques,  a  number  of  compounds 
was  isolated  from  the  steam  dis¬ 
tillates  of  skim  milk  containing 
oxidised  (cardboard)  flavour  by 
workers  of  the  Dairy  Research 
Section,  Australian  C.S.I.R.O. 
The  following  compounds  were 
definitely  identified;  acetone, 
acetaldehyde,  w-hexanal,  croton- 
aldehyde,  and  the  C.,  to  C,,  2-un- 
saturated  aldehydes.  Presumptive 
evidence  for  the  presence  of 
several  2,4-di-unsaturated  alde¬ 
hydes  of  medium  chain  length  was 
obtained  also.  Acetaldehyde  and 
acetone  were  also  isolated  from 
normal  skim  milk;  these  two 
compounds  appear  to  play  no  part 
in  the  defect. 

2-Enals,  in  particular  the  C*  and 
C,,  were  considered  to  be  the  prin¬ 
cipal  flavour-determining  com¬ 
pounds.  In  milk  at  dilutions  of 
I  part  in  10^  to  10®  they  impart  an 
oxidised  type  of  flavour  re¬ 
sembling  that  known  as  card¬ 
board.  Evidence  was  obtained 
that  2,4-dienals  were  also  present 
and  they  produced  a  similar 
flavour. 

It  may  further  be  deduced  that 


cardboard  flavour  in  milk  is 
caused  by  the  preferential  oxida¬ 
tion  of  di-  and  polyunsaturated 
fatty  acids. — D.  A.  Forss,  et  al., 
J.  Dairy  Research,  1955,  22  (i), 
91-102. 

FRUIT  JUICES 

Production  Hygiene 

In  h'rance  the  commercial  pro¬ 
duction  of  fruit  juices  has  made 
considerable  progress.  Since  fruit 
juices  are  excellent  nutrients  for 
micro-organisms  the-  strictest  ob- 
servar.ee  of  hygienic  conditions 
during  the  processing  is  essential. 
Distinctions  can  be  made  between 
three  kinds  of  risks :  (i)  microbial 
contamination,  countered  by  or¬ 
dinary  pasteurisation,  flash  pas¬ 
teurisation  ,  ultra-pasteurisation , 
chemical  sterilisation  or  CO.,  treat¬ 
ment;  (2)  metallic  contamination, 
caused  by  toxic  chemicals  (e.g. 
traces  of  arsenic  contained  in 
chemicals  used  against  plant 
diseases)  or  by  contact  with  metal 
apparatus  or  containers  (copper, 
iron,  lead,  zinc);  and  (3)  the  in¬ 
fluence  of  oxidation,  countered  by 
de-aeration.  Recent  research  has 
confirmed  that  oxygen  has  a 
highly  detrimental  influence  on 
the  vitamin  C  content  of  fruit 
juices.  —  H.  Gachot,  Boissons 
Donees  Legeres,  1955  (28),  17. 

FLOUR 

Quality  After  Long  Storage 

At  moisture  contents  of  13-14% 
flour  in  non-gas-tight  tins  gener¬ 
ally  became  perceptibly  rancid 
after  about  5  years’  storage  at 
ordinary  English  temperatures 
(probably  io°-20°C.);  baking 
quality,  however,  remained  satis¬ 
factory  up  to  10  years  in  flours 
below  0-6%  in  ash  content  and 
above  11%  in  protein  content. 
Mould  was  found  in  flours  above 
14%  moisture  content. 

The  contents  of  gas-tight  tins 
showed  a  trend  towards  zero 
oxygen  content  as  the  C(X  con¬ 
tent  rose  to  a  limiting  value  of 
about  9%.  In  cases  where  the 
oxygen  content  had  fallen  below 
5%  the  flour  was  free  from  taint 
after  8  years’  storage.  Thus  in 
gas-tight  tins  the  storage  life  may 
be  limited  to  about  8  years  by  ran¬ 
cidity  developments  (the  general 


baking  quality  remains  satisfac¬ 
tory-  as  in  the  case  of  non-gas-tight 
tins)  but  if  the  flour  is  also  packed 
in  an  inert  gas  in  such  tins  its 
storage  life  will  evidently  be  still 
further  increased. 

The  fat  in  the  stored  flours  was 
generally  extensively  hydrolysed. 
The  quantity  of  extractable  fat 
tended  often  to  decrease  on  stor¬ 
age,  the  fall  being  associated  with 
deterioration  in  baking  quality.  A 
/)H  value  below  5-2  determined  in 
dough  made  from  stored  flour  was 
associated  with  deterioration  in 
baking  quality. — E.  X.  Greer,  et 
al.,  Cer.  Chem.,  1954,  31  (6), 
439- 

tomato  PRODUCTS 

Rapid  Detection  of 
Fruit  Fly  Eggs 

About  10  min.  are  required  to 
determine  the  fruit  fly  egg  and  or 
maggot  contamination  of  tomato 
products  by  a  new  method.  The 
A.O.A.C.  procedure  takes  over 
I  hr.  A  small  quantity  of  tomato 
juice  is  mixed  with  a  crystal  violet 
dye.  The  tomato  products  absorb 
the  dye  readily  and  are  stained 
dark  blue.  The  fruit  fly  eggs  and 
maggots  are  left  unstained.  The 
dyed  juice  is  poured  over  a  black 
glass  plate  into  a  collecting  vessel 
and  the  unstained  eggs,  which 
appear  pearly  white  in  contrast  to 
the  dark  blue  tomato  material  and 
black  surface  upon  which  they  are 
viewed,  are  counted.  Since  eggs 
may  lodge  in  the  containers  used 
for  the  count,  these  are  washed 
and  the  washings  assayed. 

Drosophila  eggs  and  maggots 
are  destroyed  by  homogenisation 
and  samples  of  homogenised 
tomato  juice  containing  known 
numbers  of  eggs  were  used  to  de¬ 
termine  the  efficiency  of  the  dye 
method.  Results  showed  that  the 
method  gives  very  good  recovery 
of  fruit  fly  eggs.  In  comparative 
tests  more  eggs  were  recovered  by 
the  dye  method  than  by  the  official 
A.O.A.C.  method.  It  is  claimed 
that  the  speed  and  efficiency  of 
the  dye  method  make  it  applicable 
as  a  routine  quality  control  tech¬ 
nique  in  the  factoiy-. — M.  L. 
Fields,  et  al..  Journal  Paper  No. 
860,  Agricultural  Experiment  Sta¬ 
tion,  Purdue  University. 
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Machinery  and  Equipment 


Dual-purpose  fan 

Siiid  to  be  the  only  fan  in  the  world 
which  simultaneously  provides  fresh 
air  iidet  and  foul  air  extraction  from 
within  a  room,  the  new  Colt  Two-Way 
fan  was  exhibited  at  the  Building 
Trades’  Exhibition  recently.  Full-scale 
working  models  of  the  company’s  com¬ 
plete  range  of  industrial  ventilation 
e(juipment  were  built  into  the  stand 
and  operated  by  visitors.  The  manu¬ 
facturers  claim  that  the  out.standing 
feature  of  their  equipment  is  the  ease 
with  which  it  can  be  fixed  and 
examples  of  this  fixing  in  a  numlH*r  of 
rcx)f  and  wall  constructions  were 
shown.  _ 

New  laboratory  glassware 

I)»-tails  of  new  items  in  their  range  of 
interchangeable  lalxiratory  apparatus 
are  given  in  two  supplements  to  the 
main  Quickfit  and  Quartz  catalogue. 
In  addition,  the  firm  announce  a  re¬ 
duction  in  the  prices  of  their  spherical 
joints. 

Supplement  No.  i  contains  descrip¬ 
tions  of  some  zo  items  including  large- 
scale  Quickfit  apparatus,  using  Bj4 
joints  throughout.  Details  of  four  new 
evaporators,  the  climbing  film,  circula¬ 
tory  cyclone,  rotary  film  and  jacketetl 
evaporatitm  dish  types  are  given.  Ad¬ 
ditions  to  semi-micro  and  analytical 
apparatus  are  also  included  in  this 
supplement. 

Supplement  No.  z  descrilH-s  the  semi¬ 
micro  portable  laboratory  apparatus 
used  for  organic  pn-paration  and  con¬ 
tains  a  detailed  break-down  of  each 
assembly  into  individual  conuxinents. 


Cheaper  dust  extraction 

Savings  in  capital  and  running  costs 
are  claimed  by  Dallow  I^imlxTt  and 
Co.  Et<l.  to  result  from  using  their 
pneumatic  ilust  extraction  systems. 
They  point  out  that  the  pneumatic 
trans[)ort  of  solids  usually  entails  high 
exjK'iise  in  systems  where  the  volume 
of  contaminated  air  that  has  to  lx*  en¬ 
trained  into  a  plenum  system  to  ensure 
siitisfactory  ventilation  far  excetxls 
that  retpiired  for  the  pneumatic  trans¬ 
port  of  dust.  In  their  extraction  sys¬ 
tems,  where  the  collected  dust  has  to 
be  conveyed  an  appreciable  distance  to 
the  final  dispos;il  |X)int,  the  dust  separ¬ 
ator  is  sittxl  as  near  as  jxjssible  to  the 
area  of  extraction  and  uses  an  inde{x*n- 
dent  pneumatic  transport  system  tt) 
carry  the  dust  to  the  dis^xis^d  point. 
The  collected  dust  is  fed  into  the 
secondary  system  by  means  of  a  venturi 
throat.  Only  the  minimum  amount  of 
air  is  said  to  l)e  necessary  to  prevent 


A  small  compressed-air  operated  hydrau¬ 
lic  pump  said  to  be  specially  suitable  for 
pressure  testing  valves  and  small  fittings. 

dust  si'ttling  in  the  tlucts  and  as  this  is 
much  less  than  the  volume  of  air 
originally  entraiiied  power  and  capital 
costs  are  saved.  The  air  can  be  tlrawn 
from  outside  the  building  and  is  there¬ 
fore  clean,  thus  avoiding  wear  ami 
abrasion  on  the  fan  imptdler. 


The  top  of  the  dOft.  high  Mitchell-Webster 
hydrostatic  steriliser  during  the  course  of 
construction  at  the  C.W.S.  canning  plant 
at  Lowestoft. 


Pump  for  pressure  testing 

.A  pump  only  iz  in.  long  and  3J  in. 
dia.  is  claimed  by  its  makers,  Charles 
S.  Madan  and  Co.  Ltd.,  to  give  pres¬ 
sures  up  to  io,<xx)  p.s.i.  from  a  works 
air  line.  The  pump,  which  is  a  junior 
version  of  Madan’s  Airhydropitmp,  U 
made  in  six  models  with  an  overall 
hydraulic  pressure  range  from  loo- 
io,(xxj  p.s.i.  It  is  operated  by  com¬ 
pressed  air,  minimum  zo  p.s.i.,  maxi¬ 
mum  icx)  p.s.i.  and  is  made  of  non- 
cornxlible  materials  so  that  it  may  be 
used  with  either  water  or  oil.  There 
are  no  metal-to-metal  moving  parts 
and  maintenance  costs  are  said  to  be 
negligible. 

The  makers  claim  that  the  air  reduc¬ 
ing  and  control  valve  enables  any  re- 
(juired  hydraulic  pressure  in  the  range 
of  the  pump  to  be  produced  but  not 
exceeded.  Once  the  pump  has  been  set 
to  give  the  recjuired  pressure  no  further 
adjustment  is  necessary  and  on  a 
closed  circuit  it  will  maintain  the  pres¬ 
sure  exactly  for  an  indefinite  period 
without  consuming  any  air.  It  is 
especially  recommended  for  pressure 
testing  of  valves  and  small  fittings. 


Hydrostatic  steriliser  improved 

Mitchell  Engineering  Ltd.  have  in¬ 
troduced  the  Hydrou,  an  entirely  new 
design  of  hydrostatic  steriliser  claimed 
to  be  capable  of  considerably  greater 
outputs  than  standard  equipment  at 
present  in  use  in  canneries  throughout 
the  world. 

.At  the  siune  time  features  have  Ix-en 
incorporated  in  the  heating,  sterilising 
and  ctx)ling  cycles  to  give  an  improved 
process  which  is  said  to  result  in  a 
much  higher  ({uality  pack  of  canned 
gmxls  of  the  more  (lelicate  type — such 
as  peas  or  fruit. 

The  plant  is  called  a  “  hydrostatic  ” 
steriliser  because  it  employs  a  column 
of  water,  the  height  of  which  exerts  a 
pressure  at  its  base  which  is  equal  to 
the  steam  pressure  within  the  steam 
compartment.  By  using  a  head  of 
water  in  this  way  it  is  possible  to 
design  a  “  pressure  vessel  ”  having  no 
mechanical  inlet  and  outlet  v’alves. 

The  height  of  the  Hydron  varies  ac¬ 
cording  to  the  maximum  temperature 
of  operation  required — for  240“  F.  it 
stands  approximately  35  ft.  high,  for 
250®  F.  approximately  45  ft.  high  and 
covers  a  floor  area  alxjut  15  ft.  stjuare. 
Working  on  canned  garden  peas  out¬ 
put  ranges  from  200-600  cans  per  min. 
over  a  wide  range  of  can  sizes.  Similar 
but  rather  smaller  machines  working 
at  lower  temperatures  for  fruit  pr(x:ess- 
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ing  gjvf  outputs  ranging  from  65  to 
520  cans  per  min. 

The  twin  feed  and  discharge  mechan¬ 
ism.  perhaps  the  most  importiint  single 
item  of  any  machine,  operates  in  syn- 
chronisiition  with  the  vertical  move¬ 
ment  of  the  can  carriers  and  is  perhaps 
the  least  complicated  device  of  its  type 
at  present  in  use  in  the  canning  in¬ 
dustry.  It  consists  simply  of  an  endless 
belt  running  over  two  large  diameter 
pulleys,  the  top  being  the  feed  level 
and  the  bottom  (and  reverse  side)  being 
the  discharge  level.  The  moment  of 
feed  and  discharge  is  controlled  by  the 
can  carrier  in  conjunction  with  a  can 
interrupter  device  operated  by  the 
main  chain. 

The  can  carrier  is  of  the  endless  type 
consisting  of  a  series  of  beams  of  special 
section  which  carry  the  cans  in  double 
rows  each  row  containing  about  12-14 
cans  end  to  end.  These  beams,  of  non- 
corrosive  material,  are  bolted  to  twin 
roller  chains  operating  in  a  track  to 
convey  the  cans  in  a  continuous,  non¬ 
agitating  and  controlled  manner 
throughout  the  entire  process.  With 
cans  24-28  abreast  per  double  row  the 
chain  speed  through  the  machine  is 
reduced  to  approximately  3  5  ft.  per 
min.  compared  with  about  50  ft.  per 
min.  in  a  normal  single  track  machine. 
This  very  slow  speed  obviates  the  risk 
of  mis-feed  and  even  if  this  should 


occur  it  cannot  interrupt  the  operation 
of  the  steriliser  or  cause  a  jam. 

With  delicate  products  such  as  peas 
or  soft  fruits,  agitation  and  pressure 
and  temperature  shocks  must  be 
avoided,  particularly  during  the  criti¬ 
cal  sterilising  and  initial  cooling 
periods.  Sudden  changes  of  pressure 
and  temperature  during  the  initial 
cooling  or  "  bringing  down  ”  stage 
causes  boiling  within  the  can  and 
breakage  of  the  product  resulting  in  a 
cloudy  brine  or  syrup.  A  principal 
feature  of  the  hydrostatic  system  is 
that  the  internal  and  e.xternal  pres¬ 
sures  and  temperatures  acting  on  the 
can  are  automatically  synchronised 
throughout  the  whole  process  thus 
preventing  sudden  and  damaging 
changes.  A  period  of  air  cooling  after 
sterilisation  allows  the  pressure  inside 
the  can  to  fall  to  a  low  level  when 
intermittent  spray  cooling  is  intro¬ 
duced.  By  conveying  the  can  with  its 
longitudinal  axis  in  the  horizontal 
plane,  as  in  the  Mitchell-Webster 
system,  the  tendency  to  packing  or 
compression  of  the  product  in  the  base 
of  the  can  is  avoided. 


Continuous  sachet  making 
and  filling 

Improved  performance  and  consider¬ 
ably  easier  operation  and  maintenance 


Speeds  of  up  to  80  per  min.  are  within  the 
capacity  of  this  re-designed  sachet  making 
and  filling  machine,  claim  the  makers, 
.Autopack  Ltd. 

is  claimed  by  Autopack  Ltd.  for  their 
re-designed,  patented  siichet  making 
and  tilling  machine. 

A  roll  of  heat  sealable  paper,  film  or 
foil  is  situated  at  the  top  of  the 
machine.  This  is  drawn  down  by  a 
pair  of  serrated  rollers  and  in  so  doing 
a  horizontal  seal  is  made  by  the  roller 
to  form  the  bottom  end  of  the  pocket. 
While  it  continues  to  move  downwards 
a  vertical  seal  closes  the  side  at  the 
siime  time  as  the  powder  is  being  fed 
in,  after  which  the  top  is  sealed.  The 
seal  forming  the  top  of  the  ptKket  also 
makes  the  bottom  seal  on  the  next 
p(x:ket  so  that  the  feed  is  continuous. 
The  machine  is  robustly  built  and  the 
makers  claim  that  at  speeds  up  to  80 
per  min.  it  is  running  well  within  its 
capacity.  Provision  has  been  made 
to  bring  the  heat  sealing  equipment 
quickly  up  to  working  temperature,  at 
which  it  is  maintained  by  thermostatic 
control.  _ 

Jet  soot  blower 

soot  blower  which  is  claimed  to 
reduce  tube  cleaning  in  smoke  tulx* 
boilers  of  the  Econotuic  and  Vertical 
types  to  a  simple  2-3  min.  operation 
on  load  and  which  can  be  fitted  quite 
easily  in  the  smoke-box  of  most  exist¬ 
ing  boilers  has  been  announced  by  the 
Ivor  Power  Specialty  Co.  Ltd. 

Known  as  the  Ivor  traversing  jet 
soot  blower,  it  comprises  essentially  a 
header  with  branch  elements  and 
nozzles  designed  to  suit  the  boiler  tube 
arrangement.  This  is  fed  with  boiler 
steam  and  traversed  across  the  boiler 
tube  plate  by  a  scroll  mechanism 
driven  by  a  simple  handwheel  or  chain- 
wheel  mounted  on  the  side  of  the 
smokebox.  The  high  velocity  steam 
jets  act  directly  along  the  tubes  a  few 
at  a  time  thereby  giving  maximum 
cleaning  effect  with  no  harmful  furnace 
pressure  effects. 
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Action  of  the  Mitchell-Webster  hydrostatic  steriliser 

Caus  are  delivered  to  the  feed  mechanism  at  about  170°  F.  and  enter  the  pre¬ 
heater  section  where  they  are  heated  to  about  i8§°  F.,  before  passing  to  the 
water  seal,  the  water  at  this  level  being  at  approximately  the  same  temperature. 
Passing  doicn  the  bringing-up  leg  the  temperature  and  pressure  progressively 
increase  to  the  maximum  required,  i.e.  about  240°  F.  at  the  water  seal.  The 
cans  enter  the  steam  compartment  without  meeting  sudden  changes  in  conditions, 
where  they  are  held  for  a  specified  period  and  pass  into  the  water  seal,  finally 
ascending  the  bringing-down  leg  to  the  top  of  the  outlet  water  seal.  A  short 
period  of  air  cooling  follows  to  ensure  complete  pressure  reduction  within  the  can. 
Intermittent  spray  cooling  continues  with  a  further  period  in  a  cooling  pit  after 
which  the  cans  are  discharged  at  a  temperature  of  approximately  93®-/oo°  F. 
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News  Digest 


Why  not  put  (ireaiii  in  lee  dream? 


Tribiitf  to  tht*  hi"h  (juality  and  rela¬ 
tive  clieapiiess  of  British  ice  cream  was 
paid  by  Mr.  T.  \’.  X.  Fortescue,  chief 
marketing  officer  of  the  Milk  Market¬ 
ing  Boanl,  at  the  5th  ,\nnual  Confer¬ 
ence  of  the  Ice  Cream  Alliance  at 
Southport.  Since  a  large  part  of  the 
ice  cream  market  was  among  children, 
he  congratulated  the  industry  on  the 
way  they  had  kept  the  price  down  and 
thus  satisfied  their  most  imjHirtant 
clients. 

Mr.  Fortescue  questioned  the  prac¬ 
tice  of  continuing  to  call  the  prinluct 
“ice  cream”  since  in  the  vast  majority 
of  cases  it  contained  at  present  no 
butterfat.  He  referred  to  recent  legisla¬ 
tion  on  the  use  of  the  word  “  cream  ” 
and  said  that  he  understocKl  that  the 
Foixl  Standards  Committee  was  at 
present  considering  the  possibility  of 
restricting  the  use  of  the  words  “  ice 
cream  ”  to  de.scriptions  of  butterfat 
prixlucts.  If  this  were  done  he  imag¬ 
ined  that  most  manufacturers  continu¬ 
ing  to  call  their  prcxluce  “  ice  cream  “ 
would  use  imported  butter  rather  than 
liquid  milk,  and  that  such  new  legisla¬ 
tion  would  thus  not  appreciably  help 
milk  sales  in  this  country. 

Would  it  not  lx*  possible,  he  said, 
for  there  to  lx*  two  distinct  pnxlucts, 
one  on  the  prest'iit  lines  but  not  called 
“  ice  cream,”  and  the  other  made  with 
li(]uid  milk  or  rial  cream  properly 
called  ice  cn-am  and  selling  at  a  higher 


pric»-  for  the  restaurant  and  dining 
table?  His  e.xjx'rience  had  shown,  he 
said,  that  in  prest'Ut  bt)om  conditions 
the  housewife  is  more  than  ready  to 
pay  for  a  lu.xury  article,  and  indeed  in 
many  cases  was  seeking  the  luxury 
article  rather  than  the  ordinary  one. 
He  was  convinced  that  there  was  a 
very  large  market  for  luxury  ice  cream, 
and  that  the  e.xploitation  of  this  mar¬ 
ket  would  not  st*riously  affect  the 
market  for  the  present  product. 

On  the  cjuestion  of  rebates  for  milk 
usetl  in  the  manufacture  of  ice  cream, 
.Mr.  Fortescue  explained  that  it  was 
the  jx)licy  of  the  Nlilk  Marketing  Board 
to  grant  such  rebates  only  for  purposes 
where  an  accurate  check  on  the  use  of 
the  milk  supplied  could  lx*  kept.  Ice 
cream,  by  its  very  nature,  was  a  pro¬ 
duct  consumed  very  s'.xm  after  manu¬ 
facture,  and  its  exact  composition  was 
very  difficult  to  ascertain  after  a  lapse 
of  time.  He  suggested  that  manufac¬ 
turers  who  wished  to  include  licjuid 
milk  or  cream  in  their  product  should 
apply  to  the  Boar<l  for  a  manufacturing 
licence,  which  would  entitle  them  to  a 
rebate,  indicating  that  the  original  pro¬ 
vision  of  the  Board’s  conditions  which 
restricted  the  issue  of  such  licences  to 
manufacturers  using  at  least  joo  gal. 
of  milk  a  day  had  lx*en  considerably 
relaxed  in  cast*s  where  the  B.iard  was 
satisfied  that  a  proper  check  upon  the 
milk  us»*d  was  possible. 


Bulk  milk  handling 

The  Scottish  Milk  Marketing  Board 
has  issued  a  report  covering  the  first 
year  of  bulk  handling  and  transport  of 
milk.  Twenty-three  farms  in  a  circuit 
in  Kirkcudbright  put  this  pioneer 
scheme  into  ust*  a  year  ago.  Their  ex- 
|H*rience  is  that  the  system  is  Ixith 
practical  and  economic.  The  remain¬ 
ing  problems  are  administrative  rather 
than  practical.  After  reasonable  de¬ 
preciation  the  cost  of  equipment  works 
out  at  little  more  than  that  of  older 
equipment:  transport  costs  are  perhaps 
one  third  less;  creamery  handling  costs 
are  down  and  will  go  down  very  sub¬ 
stantially  if  all  producers  go  over  to 
bulk.  The  1,500  gal.  tanker  is  regarded 
as  the  bt*st  unit  for  the  roads  and  the 
loads  involved. 

To  assist  the  manufacturers  con¬ 
cerned  the  Board  has  issued  a  specifica¬ 
tion  for  a  farm  bulk  holding  tank. 
However,  the  Board  will  not  itself 
approve  proffered  equipment  but  will 


send  particulars  to  the  N.I.R.D.  at 
Reading  which  will  bt*come  the  author¬ 
ising  Ixidy  for  suitability  of  tanks  for 
this  work. 


Blackcurrant  juice  for  President 
Eisenhoner 

A  consignment  of  blackcurrant  juice 
was  flown  to  President  Eisenhower  by 
a  large  British  manufacturer  while  the 
President  was  recovering  from  his  heart 
attack. 

Said  a  repre.sentative  of  this  firm : 
”  President  Eisenhower  expressed  a 
liking  for  blackcurrant  juice  when  he 
had  some  earlier  this  year,  and  he 
asked  for  more  to  be  supplied  to  the 
White  House.” 

Blackcurrants  are  not  available  in 
the  United  States  in  large  quantities. 
Their  growth  is  forbidden  in  the  ma¬ 
jority  of  American  states  because  they 
harbour  an  insect  which  attacks  pine 
forests. 


Imports  of  American  raisins 

.Arrangements  have  been  made  for 
the  import  of  seedless  (as  distinct  from 
de-set*ded)  raisins  of  any  type  from  the 
U.S..\.  As  on  previous  cKcasions  these 
imports  will  be  paid  for  from  funds 
made  available  under  the  .Mutual 
Security  Act. 

Licences  will  be  valid  for  imports 
until  March  31,  1056,  and  details  are 
given  in  Notice  to  Importers  No.  751 
issued  by  the  Import  Licensing  Branch 
of  the  Board  of  Trade. 


Canned  grapefruit  imports 

Canned  grapefruit  sections  may 
again  be  imported  from  the  U.S..A. 
There  is  at  present  a  shortage  of  the 
fruit  in  this  country  and  it  is  expected 
that  these  imports  will  have  been  dis¬ 
tributed  before  the  West  Indian  sup¬ 
plies  begin  to  arrive. 

Announcing  the  licensing  arrange¬ 
ments,  which  are  the  s<ime  as  those 
made  last  season,  the  Board  of  Trade 
state  that  imports  will  be  all.)wed  up 
to  the  value  of  £iiio,ooo  f.o.b.  Licences 
will  be  valid  from  the  date  of  issue 
until  November  30,  1955.  No  further 
licences  will  be  issued  before  July  i, 
1956.  The  purchases  will  be  financed 
with  funds  made  available  under  the 
U.S.  Mutual  Security  Act. 

Importers  are  expected  to  be  able  to 
buy  about  1,600  tons  under  these  ar¬ 
rangements.  Pre-war  imports  from  the 
U.S. A.  were  about  15,000  to  20,000 
tons  a  year. 


Parkinsons'  ^  Productivity  team  " 

Mr.  P.  H.  Bailey  and  Mr.  N.  Carter, 
both  directvors  of  Parkinsons  Biscuits 
Ltd.,  have  left  for  a  two  months’  tour 
of  the  U.S.  and  Canada  to  examine  the 
latest  methods  in  use  for  the  produc¬ 
tion  of  biscuits.  They  will  make  a 
study  of  the  latest  design  of  biscuit 
factories  and  plant  layout  with  a  view 
to  incorporating  these  ideas  in  a  new 
factory  in  this  country. 


Cheque  marks  50  years’  service 

To  commemorate  50  years’  service, 
Mr.  J.  R.  Cowan,  of  Craigmillar  and 
British  Creameries,  Ltd.,  was  recently 
presented  w'ith  a  framed  testimoniaJ 
and  a  cheque  by  the  company’s  vice- 
chairman,  Mr,  John  Price. 

Mr.  Cowan,  who  is  66,  has  been  a 
senior  representative  for  over  40  years, 
mainly  in  the  Manchester  area. 
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Visitors  to  the  new  C.W.S.  works  at  Pelaw  inspect  one  of  the  self-raising  flour 
packing  machines.  The  capacity  of  this  machine  is  2  tons  per  hr.  in  3  lb.  bags. 


Far  Fast  trip 

Mr.  Brian  N.  Reavell,  managing 
din  ctor  of  the  Kestner  Evaporator  and 
Engineering  Co.,  left  London  last 
month  for  a  business  visit  to  the  Far 
East  and  Australia.  Among  the  places 
to  1h*  visited  are  Rangcxm,  Singapore, 
Hong  Kong,  Sydney  and  Melbourne. 

Kestner  has  supplied  a  variety  of 
chemical  plant  to  the  Far  East  in 
rec*‘nt  years  and  it  is  proposed  to  ex¬ 
tend  their  activities  by  the  establish¬ 
ment  of  local  agencies  in  suitable 
areas. 


Food  standards  committee 

The  Minister  of  Agriculture,  Fisheries 
and  Food  has  appointed  Mr.  M.  D.  M. 
Franklin  as  one  of  the  Joint  Secretaries 
of  the  Food  Standards  Committee  in 
place  of  Mr.  F.  \V.  Sidwell. 


New  seaweed  factory 

new  seaweed  products  factory  is  to 
be  erected  at  Gairloch  in  Ross-shire  by 
Powrie  Bros.  (Seaweed  Products)  Ltd. 
The  factory  will  be  located  at  the  top 
of  the  Gairloch  with  the  seaweed  vir¬ 
tually  on  the  doorstep.  The  firm  will 
be  concerned  only  with  the  initial  pro¬ 
cessing  and  will  sell  to  manufacturers. 


New  self-raising  flour  plant 

Mainly  with  the  object  of  increasing 
potential  production  of  Federation  self- 
raising  flour,  a  product  of  the  Co¬ 
operative  Wholesale  Society  Ltd.,  new 
plant  has  been  installed  at  the 
Society’s  Drysaltery  Works,  Pelaw-on- 
Tyne. 

The  new  bulk  flour  storage,  mixing 
and  packaging  installation  by  Henry 
Simon  Ltd.,  Cheadle  Heath,  is  claimed 
to  be  the  largest  and  most  technically 
advanced  equipment  for  the  mechanical 
handling  of  flour  in  the  North  East. 

From  specially  designed  bulk  tankers 
a  flexible  hose  leads  to  the  plant.  An 
air  compressor  drives  the  flour  through 
a  filter  system  into  receiving  bins  with 
a  capacity  of  i^o  tons. 

Mixing  begins  with  the  extraction  of 
flour  from  the  storage  bins.  After 
passing  through  a  centrifugal  sifter, 
flour  is  blown  by  compression  into 
giant  bins.  Immediately  below  the 
bins  is  the  weighing  system,  where  the 
raising  ingredients  are  automatically 
weighed  and  mixed  with  the  flour.  To 
render  the  flour  resistant  to  infestation 
and  ensure  a  completely  homogenous 
mix,  it  is  passed  through  a  high-speed 
rotary  machine  to  two  automatic  pack¬ 
ing  machines  each  with  a  capacity  of 
two  tons  per  hr. 

The  dangers  of  pest  infestation  and 
climatic  deterioration  are  said  to  be 
completely  eliminated;  and  the  product 
is  entirely  untouched  by  hand. 


New  range  of  emulsifying  agents 

A  versatile  group  of  emulsifying  and 
surface-active  agents  —  the  sorbitan 
fatty  acid  esters  and  their  derivatives — 
has  been  introduced  by  Howards  of 
Ilford  Ltd.,  under  the  name  Sorbesters. 

These  substances  are  not  novel — 
they  have  been  available  in  this 
country  for  some  time  and  some  of 
them  have  been  produced  in  this 
country — but  their  special  attributes 
and  properties  do  not  appear  to  have 
been  recognised  here  to  the  same  ex¬ 
tent  as  abroad.  In  the  U.S.A.,  for 
example,  they  are  in  regular  large-scale 
use  in  the  food  processing,  cosmetic, 
pharmaceutical  and  other  industries. 

The  sorbitan  esters  are  made  by  re¬ 
acting  sorbitol  (a  hexahydric  alcohol) 
with  a  variety  of  fatty  acids  generally 
derived  from  natural  fats  and  oils. 
Under  the  conditions  used,  partial 
dehydration  of  sorbitol  occurs  to  give 
the  anhydrides  known  as  sorbitans  and 
the  final  products  therefore  are  largely 
sorbitan  esters  rather  than  simple 
esters  of  sorbitol  itself.  The  esters  so 
formed  may  be  modified  by  reaction 
with  ethylene  oxide  to  give  a  range  of 
polyoxyethylene  sorbitan  esters. 

All  the  products  in  question  are  sur¬ 
face-active  agents  and  emulsifying 
agents. 

The  general  uses  of  the  sorbitan 
esters  and  their  polyoxyethylene  de¬ 
rivatives  fall  into  two  main  categories, 
namely : 

(i)  The  production  of  emulsions 

(ii)  The  utilisation  of  their  surface- 
active  properties  for  purposes  other 
than  emulsion  making. 

Emulsion  technology  now  spreads 
into  an  extremely  wide  range  of  indus¬ 


tries,  but  it  is  believed  that  the  main 
potential  usage  of  the  present  products 
lies  in  the  cosmetic,  pharmaceutical, 
paint,  food,  cutting  oil,  polish  making 
and  agricultural  chemical  industries. 

In  considering  their  potential  use 
the  following  special  attributes  should 
be  borne  in  mind : 

(i)  A  wide  range  of  individual  com¬ 
ponents  with  mutual  compatibility  is 
available  providing  a  regular  gradation 
of  surface-active  properties. 

(ii)  Emulsions  prepared  with  sorbi¬ 
tan  ester  emulsifying  agents  are  rela¬ 
tively  stable  in  the  presence  of  electro¬ 
lytes. 

(iii)  The  sorbitan  esters  are  chemi¬ 
cally  stable  and  relatively  unreactive 
in  the  chemical  sense. 

(iv)  The  esters  are  non-corrosive  to 
virtually  all  materials. 

(v)  As  far  as  is  known,  they  are  non¬ 
toxic  on  ingestion  and  are  innocuous 
when  applied  to  the  skin. 


Co-operative  biscuit  factory 

Extensions  to  their  biscuit  factory 
costing  ;^3oo,ooo  were  inspected  by 
members  of  the  United  Co-operative 
Baking  Society  at  the  quarterly  meet¬ 
ing  recently.  The  president,  Mr.  J. 
Lang,  said  that  the  project  would  in¬ 
crease  the  society’s  biscuit  production 
by  50%.  This  would  be  absorbed  by 
the  increased  demand  for  a  greater 
variety  of  biscuits,  particularly 
packeted  lines.  Another  reason  for  the 
extension,  according  to  Mr.  Lang,  is 
that  40%  of  the  biscuit  trade  in  the 
Scottish  Co-operative  movement  is  in 
the  hands  of  private  manufacturers. 
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Scholarships  for  student  bakers 

Scholarships  worth  from  £5o-£2(k) 
have  l)een  awarded  to  J4  students  by 
the  Joint  Scholarship  Panel  of  the 
Baking  Industry,  representing  mem- 
liers  of  the  Natu)nal  Board  for  Bakery 
Education  and  the  National  Associa¬ 
tion  of  Master  Bakers.  All  the  scholar¬ 
ships  were  donated;  in  most  cases  by 
indivi<lual  companies  or  by  trade 
associatit)ns  related  t»)  the  baking 
industry’. 


World's  largest  chocolate  biscuit 
factory  planned 

The  price  of  Cadbury’s  chocolate 
biscuits  have  lx*en  reduced  by  up  to 
jd.  a  ^  lb.  because  of  increased  prcxluc- 
tion  at  their  factory  at  Moreton, 
Wirral,  Cheshire.  The  factory,  which 
has  lH*en  in  operation  for  less  than  two 
years  and  was  officially  of)enetl  last 
year,  has  increased  the  production  of 
chocolate  biscuits  two  and  a  half  times. 
Cadburys  claim  that  in  a  year's  time  it 
will  lx*  the  biggest  in  the  world  de¬ 
voted  entirely  to  the  manufacture  of 
chocolate  biscuits.  It  employs  i,<xx) 
workers  who  are  all  h)cal  pt*ople  with 
the  exception  of  six  key  men  who  were 
biought  in  from  the  Bournville  factory. 
Conditions  of  work  are  so  goixl  that 
there  is  a  waiting  list  of  would-be 
employees. 


Hoh  the  British  eat 

The  average  British  diet  in  1053  atul 
the  diets  of  different  social  classes  and 
types  of  family  in  terms  of  fo<xl  ex¬ 
penditure,  consumption  and  nutritional 
value  are  presented  in  the  fourth  an¬ 
nual  report  of  the  National  Ftxxl  Sur¬ 
vey  Committee:  "Domestic  Fcxxi 
Consumption  and  Expenditure,  i<)53 
(H.M.  Stationery  Office,  4s.). 

The  report  shows  how  the  reduction 
in  fo(xl  supplies  in  i()5i-52  caused  b\’ 
the  deterioration  in  the  balance  of  pay¬ 
ments  position  was  decisively  reversed 
in  1053  how,  as  a  result,  the  diet 
tended  to  revert  to  a  pre-war  pattern, 
with  an  increased  proportion  of  expen¬ 
diture  devoted  to  meat,  eggs,  butter, 
sugar  and  tea.  A  10%  increase  in 
domestic  food  expenditure  in  itj53 
was  almost  entirely  concentrated  on 
the.se  basic  foods,  which  had  all  become 
more  plentiful  in  that  year. 

The  general  arrangement  of  the 
report  is  similar  to  that  of  the  Com¬ 
mittee's  last  report,  but  new  features 
are  included,  among  them  sections  on 
the  Scottish  diet  and  on  differences 
between  the  diets  in  urban  and  rural 
areas.  Appendices  include  a  table 
showing  the  contribution  of  different 
fcxxis  to  the  nutrient  content  of  the 
diet,  while  other  tables  give  detailed 
estimates  of  expenditure,  consumption 
and  average  prices  paid  for  over  nx) 
food  items. 

The  1954  rt*ix>rt  should  be  published 
early  next  year. 


OBITER  DICTA 

0  We  must  not  drop  back  into 
easy  evenings  with  port  wine  and 
over-ripe  pheasant. —  T/ie  CIuih- 
cellor  of  the  Exchequer. 

%  I  would  not  rank  myself  with 
the  gloomy  prophets  that  st*e 
world  stiirvation  just  around  the 
comer. — Prof.  L.  Dudley  Stamp. 

%  I  spotted  a  garlic  man  awheel 
in  South  Kensington  with  a  lei 
of  pallid  garlic  bulbs  garlanded 
over  the  handlebars  of  his  bicycle. 
— Letter  to  The  Times. 

%  A  New  York  company  has 
introduced  an  aluminium  brand¬ 
ing  iron  st)  that  ftxxls  arrive  at 
the  breakfast  table  emblazoned 
"  Gcxxl  Morning.” — Aluminium 
Xews. 

0  Bernartl  Shaw  became  a  vege¬ 
tarian  not  because  of  compassion 
for  slaughtered  animals  but  be¬ 
cause  of  his  deep  dislike  of  bury¬ 
ing  dead  Ixxlies  in  one  that  was 
alive. — St.  John  Ervine. 

^  The  book  is  admirably  free 
from  misprints,  though  one  of 
them,  "  The  technological  future 
of  ma<lkind,”  was  a  stroke  of 
genius  by  the  compositor. — Erom 
a  review  in  "  Nature  ”  of  “  Man 
and  Energy." 

0  You  can  almost  hear  banjos 
strumming  in  the  background 
when  you  eat  this  one-dish 
Louisiana  meal  of  pork  shoulder 
steaks  cooked  in  a  siivoury  sauce 
with  rice. — Recipe  issued  by 
.American  Meat  Institute. 

0  If  market  manipulations 
caused  the  shortage,  then  the  tea 
industry  should  take  steps  to 
avoid  a  repetition.  If  attributable 
to  some  accident  of  Nature,  then 
the  tea  industry  should  see  that 
it  d(x*s  not  recur. — Letter  to 
Daily  Telegraph. 

•  Mr.  James  Griffiths,  on  whom 
the  gift  of  tongues  has  descended, 
is  a  past  master  at  persuading 
the  audience  that  breakfast  in 
bed  is  the  equivalent  of  sojourn 
in  the  wilderness  on  a  diet  of 
ItKusts  and  wild  honey. — George 
Schwartz  on  the  Labour  Party 
Conference. 

%  La  Kosa  Spaghetti  Co.  of 
New  York  devised  a  three- 
dimensional  poster  for  subway 
cars.  It  showed  a  plate  of  spag¬ 
hetti  drowned  in  sauce,  and  gave 
off  a  smell  of  oregano,  tomato 
paste  and  garlic  which  could  be 
smelled  20  ft.  away,  and  was 
guaranteed  to  last  alxmt  45  days. 
The  Transit  Authority  declined 
to  exhibit  it. — Drug  and  Cos¬ 
metic  Industry. 


F.M.C.  price  policy 

Two  price  schedules  for  each  given 
week  are  now  being  published  by  the 
Fatstock  Marketing  Corporation  for 
cattle,  sheep  and  pork  pigs.  As  before 
minimum  prices  are  announced  on 
Friday  three  days  in  advance  of  the 
beginning  of  the  week  to  which  they 
apply,  but  under  the  new  arrange¬ 
ments  a  second  and  final  schedule  is 
declared  seven  days  later — at  the  end 
of  the  wt*ek  to  which  it  applies.  Ac¬ 
cording  to  a  F.M.C.  spokesman  the 
system  should  ensure  that  the  producer 
can  enjoy  the  confidence  inspired  by 
having  an  advance  indication  of  his 
returns  and  should  also  receive  any 
additional  benefit  from  factors  affect¬ 
ing  the  market  at  the  time  that  his 
stock  is  actually  sent  to  the  Corpora¬ 
tion.  Bacon  pig  prices  are  not  affected 
by  this  development. 


What  we  owe  to  advertising 

Tribute  to  the  way  in  which  ad¬ 
vertising  has  raised  the  standards  of 
British  home  life  was  paid  by  Colonel 
Maurice  \V.  Batchelor  at  Hastings 
recently. 

"  Few  people  realise,”  he  said,  ”  the 
great  debt  the  community  owes  to 
advertising,  and  the  way  in  which  it  is 
making  British  homes  smarter.  Open 
any  newspaper  or  other  publication 
today,  and  you  see  first-class  illustra¬ 
tions  of  brightly  decorated  homes,  of 
well-ccx)ked  meals,  of  properly  laid 
tables.  These  standards  are  rightly 
coming  to  be  accepted  as  normal  in 
homes  where  they  would  have  lx*en 
undreamt  of  30  years  ago.” 

Col.  Batchelor,  who  is  chairman  of 
Batchelors  Peas  Ltd.,  was  speaking  at 
the  conference  of  the  Incorporated 
Society  of  British  Adv’ertisers.  He  also 
said  that  advertising  had  popularised 
art,  once  the  prerogative  of  the  so- 
called  upper  classes.  How  many  of  our 
famous  artists,  he  asked,  would  have 
received  such  success  had  it  not  been 
for  the  amounts  paid  to  them  by  ad¬ 
vertisers  ? 

Advertising,  too,  had  ”  brightened 
the  face  of  Britain.”  ”  Go  out  into 
any  of  our  cities,  and  what  do  you 
see?  Many  of  the  ugliest  places — the 
drab  buildings,  the  ghostly  bomb-sites 
— have  been  changed  into  pleasant 
garden  spaces  flanked  by  bright  attrac¬ 
tive  posters.” 

Stiitements  that  advertising  increased 
costs  were  due  to  ignorance  of  its  effect 
on  manufacturing  processes.  Advertis¬ 
ing  was  the  commercial  counterpart  of 
medicine  and  restored  weak  sales  to  a 
healthy  standard.  It  resulted  in  in¬ 
creased  demand  which  allowed  econo¬ 
mies  to  be  made  in  production.  Most 
of  the  largest  advertisers  in  the  country 
were  ”  the  cheapest  sellers.” 

The  public,  said  Col.  Batchelor, 
decided  the  product  or  service  they 
wanted.  ”  The  lesson  we  all  learnt 
many  years  ago  is  that  you  cannot  sell 
a  dud  article  twice.” 
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A  water-splash  test  for  the  new  Commer  “  Superpoise  ”  5-ton  petrol-engined  drop- 
sider.  This  vehicle  has  been  in  continuous  development  for  over  two  years. 


Hanovia  exhibition 

A  comprehensive  range  of  equipment 
manufactured  by  Hanovia  Lamps  was 
shown  at  an  exhibition  the  company 
held  in  a  large  exhibition  hall  of  the 
Midland  Electricity  Board  at  Birming¬ 
ham  recently. 

The  exhibits  showed  the  wide  range 
of  applications  for  ultra-violet  rays  in 
industry,  medicine  and  the  home. 


Chicken  sausages 

Chicken  sausages  have  been  intro¬ 
duced  by  R.  J.  Clark,  an  Edinburgh 
meat  trader,  with  definite  success. 

Originally  only  two  hens  were  used 
weekly  on  this  trade,  but  demand  has 
grown  to  some  30  hens  a  week,  and  is 
still  growing.  Added  value  of  the 
saus;ige  sale  is  that  it  has  also  stimu- 
latetl  demand  for  whole  chickens  very 
considerably  and  created  an  expanded 
market  for  white  meat  as  a  whole. 
Special  treatment  in  the  production  of 
the  sausages  includes  removal  of  the 
drier  chicken  fat  and  replacement  with 
back  fat  of  pork;  seasoning  is  used  in 
the  ratio  of  J  oz.  to  i  lb. 

The  chicken  sausages  are  sold  exten¬ 
sively  to  restaurants  and  hotels,  which 
are  making  a  feature  of  them,  as  well 
as  to  private  consumers. 


New  standard  for  plastics  trays 

A  new'  British  Standard  (B.S.  2581 ; 
1955)  covers  basic  requirements  for  trays 
for  most  normal  uses.  Trays  likely  to  be 
subjected  to  extraordinary  conditions, 
such  as  very  high  temperature  or  ex¬ 
posure  to  strong  alkalis  or  acids,  have 
been  excluded  as  they  can  only  be 
made  from  special  materials. 

As  most  types  of  tray  covered  by  the 
new  standard  may  be  made  from  either 
thermosetting  or  thermoplastic  ma¬ 
terial,  the  temperature  at  which  the 
heat  resistance  test  is  carried  out  has 
been  chosen  to  suit  both  these  types  of 
material.  Four  types  of  trays  intended 
for  the  conveyance,  storage  or  display 
of  a  collection  of  articles  are  specified 
as  follows : 

Type  I.  Catering  A.  Trays  for  cafe¬ 
teria  and  hospital  food  service  and 
conveyance,  but  excluding  trays  in¬ 
tended  for  direct  contact  with  food¬ 
stuffs.  Catering  B.  Trays  for  cafeteria 
and  hospital  food  service  and  convey¬ 
ance  intended  for  direct  contact  with 
foodstuffs. 

Type  2.  Industrial.  Trays  for  storage 
and  conveyance  of  goods  during  and 
after  the  process  of  manufacture. 

Type  3.  Food.  Trays  intended  for 
direct  contact  with  foodstuffs  for  dis¬ 
play  and  storage. 

Type  4.  Domestic.  Trays  for  house¬ 
hold  use,  excluding  purely  decorative 
use. 

Trays  for  surgical  use  or  purely 
decorative  use  are  not  specified. 

The  standard  gives  details  of  ma¬ 
terials,  workmanship,  fittings  and  finish 


as  well  as  providing  tests  for  impact 
strength  and  heat  resistance.  A  mark¬ 
ing  clause  is  incorporated  drawing 
attention  to  the  B.S.  Certification 
mark,  the  use  of  which  is  optional. 

Copies  of  this  Standard  are  available 
from  the  sales  branch  of  the  British 
Standards  Institution,  2,  Park  Street, 
London,  W.i,  price  2s.  6d.  net. 


Fish  in  paper  packets 

Vacuum-dried  fish  which  are  claimed 
to  return  to  their  original  weight,  bulk 
and  fresh  condition,  after  soaking  in 
cold  water,  are  reported  to  have  been 
developed  by  a  London  firm  experi¬ 
menting  in  Aberdeen  in  co-operation 
w’ith  the  Ministry  of  Food  experimen¬ 
tal  factory  at  Torry.  During  the  pro¬ 
cess  moisture  is  extracted  from  the  fish 
which  are  thus  considerably  reduced  in 
bulk  and  weight  and  can  be  packed  in 
sealed  paper  containers.  It  is  claimed 
that  the  same  process  can  be  applied 
to  meat,  vegetables  and  other  foods. 

The  man  responsible  for  the  develop¬ 
ment  is  a  Norwegian,  Mr.  Norman 
Grainger,  who  has  been  working  on 
this  method  for  15  years.  The  com¬ 
pany  hopes  to  secure  a  site  on  the 
southern  outskirts  of  Aberdeen  for  the 
erection  of  a  factory  for  large  scale 
production. 


New  name  for  Short  and  Mason 

To  identify  themselves  with  their 
American  parent  company.  Short  and 
Mason  Ltd,  have  changed  their  name 
to  Taylor-Short  and  Mason  Ltd.  For 
some  years  the  company,  which  is  a 
subsidiary  of  Taylor  Instrument  Com¬ 
panies,  U.S.A.,  has  developed  the 
manufacture  of  two  main  lines  of  pro¬ 
duct:  one  covering  “Short  and 

Mason  ”  scientific  and  meteorological 
instruments  and  the  other  “  Taylor  “ 
process  control  instruments.  The  two 
sides  of  the  business  are  now  to  be 
segregated  and  the  name  “  Taylor  ” 
incorporated  in  the  company  title  to 
facilitate  the  handling  of  correspon¬ 


dence  and  orders  and  to  improve  the 
world-wide  coverage  of  process  control 
instruments  where  interchangeability 
of  English  and  American  made  com¬ 
ponents  is  vital  and  in  connection  with 
which  publicity  and  sales  representa¬ 
tion  are  jointly  undertaken  by  the 
British  and  American  companies. 
Scientific  and  meteorological  instru¬ 
ments  will  continue  to  be  sold  under 
the  name  “  Short  and  Mason.” 


New  trucks  for  industry 

A  new  range  of  2-5  ton  trucks  has 
been  produced  by  Commer  Cars  Ltd. 
at  their  recently  completed  Dunstable 
factory.  The  new  models  available  are 

2- 3  and  3-4  tonners,  each  with  a  choice 
of  two  wheelbases — 10  ft.  2  in.  and 
13  ft.  I  in.  A  new  5  tonner  is  built  in 
wheelbases  of  12  ft.  for  tipper  body¬ 
work  and  14  ft.  I  in.  for  dropside  and 
other  bodies.  There  are  alternative 
diesel  and  petrol  power  units  on  the 

3- 4  tonner  and  5  tonner. 

A  feature  of  the  2-5  ton  models  is  the 
new  Full-View  driver’s  cab,  combining 
strength  with  comfort.  Of  heavy  gauge 
it  is  integrally  welded  with  a  substan¬ 
tial  underframe  and  front  end.  This  is 
attached  to  the  frame  through  six 
rubber  mountings  and  is  designed  for 
high  stresses  and  strains.  The  wings 
are  detachable.  Provision  is  made  for 
the  fitting  of  a  heater  and  Radiomohile 
radio  kits  are  available  if  desired. 

Models  in  the  Super  poise  range  are 
available  with  various  designs  of 
factory-made  bodywork — single  drop- 
side  on  the  2-3  tonner,  double  drop- 
side  on  the  3-4  tonner  and  double 
dropside  and  all-steel  tipper  on  the 
5  tonner. 

The  standard  power  unit  is  a  six- 
cylinder  unit  developing  a  gross  b.h.p. 
of  91  and  maximum  torque  of  200  lb. 
ft.  at  1,200  r.p.m.  As  an  alternative 
to  the  petrol  engine,  the  83  b.h.p.  P6 
diesel  engine  is  available  on  all  models 
except  the  2-3  tonner.  On  the  5  tonner 
only,  the  104  b.h.p.  R6  diesel  can  also 
be  provided. 
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AITOIVTMEMS  A\D  limREMEXTS 


Erections  and  Extensions 


Mk.  Kobekt  Armstrong,  sales  man¬ 
ager  of  Alfred  Bird  and  Sons  Ltd.,  has 
been  appointed  general  manager  of 
General  Foods  Inc.  for  the  whole  of 
Australia.  He  will  lx*  in  charge  of  all 
o{x-rations  there.  Mr.  Armstrong  was 
with  Standard  Brands  Ltd.  for  25 
years,  and  left  to  join  Alfreil  Bird’s,  a 
General  Focxls  subsidiary,  a  year  ago. 

« 

Dr.  M.  Baxter,  m.sc.,  has  been 
appointed  head  of  the  research  de¬ 
partment  of  G.  and  J.  Weir  Ltd.  with 
effect  from  Dt*cemlx*r  r.  He  is  at 
present  the  senior  lecturer  in  the  de¬ 
partment  of  civil  and  mechanical 
engineering.  Royal  Technical  College, 
tilasgow,  and  served  his  apprenticeship 
at  Weirs. 

* 

Mr.  G.  E.  Lawton,  Scottish  sales 
division  manager  of  Batchelors  Peas, 
Ltd.,  has  been  appointed  a  J.P.  for 
Glasgow. 

* 

Mr.  George  W.  McBay  and  Mr. 
John  K.  M.  Aslett  have  Ix-en  ap¬ 
pointed  directors  of  George  W.  Horner 
and  Co.  Ltd.,  confectionery  manufac¬ 
turers.  Mr.  McBay  has  ser\’ed  the 
company  as  its  accountant,  and  Mr. 
.\slett  is  assistant  to  the  managing 
director,  Mr.  Kenneth  Horner. 


Mr.  T.  P.  Berington  has  lx*en 
elected  vice-chairman  of  Monsiinto 
Chemicals  Ltd.  He  joined  Monsanto 
in  May,  U)2(),  and  was  appointed  to 
the  Ixiard  of  directors  in  March,  1030. 


Mr.  William  Reid  has  lx*en  elected 
chairman  of  the  board  of  Kork-N-Se’al 
Ltd.  The  following  new  directors  have 
Ixx'ii  appointed : 

Mr.  D.  C.  Banks;  Mr.  R.  W.  Facer; 
Mr.  J.  O.  Bradbrook,  c.a.;  Mr.  A.  S. 
Railton.  Mr.  B.  Moorhocse  has 
lx*en  apjxiinted  secretary  of  the  com¬ 
pany  in  succession  to  Mr.  F.  Coward. 

« 

Mr.  j.  C.  Haslam  has  bt'en  elected 
chairman  of  the  publicity  committee  of 
the  National  Federation  of  Wholesale 
Grocers.  He  succeeds  .Major  E.  K. 
Edwards,  who  has  withdrawn  to 
devote  more  time  to  the  chairmanship 
of  the  commodities  committee. 


Mr.  Harold  J.  Brownlee  has  re¬ 
tired  from  his  post  as  managing  direc¬ 
tor  of  Quaker  Oats  Ltd.  after  27  years’ 
service.  He  came  to  England  in  1936 
as  production  manager  of  Quaker  Oats 
and  was  appointed  a  director  in 
1938  and  managing  director  in  1952. 
Mr.  Brownlee  has  been  succeeded  by 
.Mr.  Basil  C.  L.  Summers,  who  has 
been  general  manager  since  1951. 


Mr.  Robert 
.Armstrong. 


Quaker  Oats  also  announces  the  ap- 
px)intment  of  Mr.  Roland  T.  Outen 
as  chairman  of  the  board  of  directors. 
In  addition,  owing  to  the  retirement  of 
.Mr.  Brownlee.  Mr.  R.  D.  Kennedy, 
secretary  of  the  company  since  1940, 
has  lx*en  appointed  a  director. 


Obituary 

Mr.  Henry  Charles  Crane,  52, 
transport  manager  of  J.  Lyons  and 
Company  Ltd.,  died  on  September  28, 
aged  52.  He  had  been  with  Lyons  for 
over  30  years. 

His  duties  as  head  of  Lyons  fleet  of 
vehicles  brought  him  into  close  contact 
with  outside  transport  associations.  He 
was  a  member  of  the  Worshipful  Com¬ 
pany  of  Carmen,  the  Council  of  the 
Mansion  House  Asscxiation  on  Trans¬ 
port,  the  Institute  of  Transport  (he 
retired  from  the  Council  in  1952),  and 
the  Traders  Road  Transport  Federa¬ 
tion.  He  leaves  one  daughter. 

« 

The  death  occurred  on  September  24 
of  Mr.  G.  Cambitzi,  chairman  of  G. 
Cambitzi  and  Co.  Ltd.,  the  proprietors 
of  S.F.P.  (Food  Pnxiucts)  Ltd.  and 
Hanworth  Food  Products  Ltd.  Mr. 
Cambitzi  founded  his  business  in  1916 
and  had  been  chairman  of  the  limited 
company  since  its  formation  in  1919. 
He  had  not  been  actively  engaged  in 
business  for  several  years  but  main¬ 
tained  a  keen  interest  in  its  affairs. 


The  death  occurred  in  Sydney  on 
St'ptember  12  of  Mr.  Reg  Cahill.  Mr. 
Cahill  was  the  owner  of  Cahill’s  (Pty.) 
Ltd.,  the  Australian  food  manufac¬ 
turers  and  canners. 


Mr.  George  Vernon  Tate,  president 
of  Tate  and  Lyle  since  April  last  year, 
died  on  September  30.  He  was  65. 

Joining  Henry  Tate  and  Sons  in 
1919,  Mr.  Tate  became  a  director  of 
Tate  and  Lyle  in  1923  after  Henry 
Tate  and  Sons  acquired  the  undertak¬ 
ings  of  Abram  Lyle  and  Sons  in  1921. 
He  became  vice-chairman  of  Tate  and 
Lyle  and  in  1937  he  was  appointed 
chairman.  He  relinquished  the  chair¬ 
manship  of  the  company  to  become 
president  in  1954. 


Glaxo  Laboratories.  Ltd.,  will  shortly 
have  new  extensions  built  at  their  fac¬ 
tory  in  Montrose,  Scotland. 

• 

Permission  is  being  sought  by  Lon¬ 
don  Central  Meat  Co.,  Ltd.,  Charter- 
house  Street,  E.C.i,  to  erect  a  new 
factory  on  a  site  near  the  Red  Lion 
Hotel,  Nantwich,  Cheshire. 


(Cadbury  Bros.,  Ltd.,  will  shortly 
enlarge  their  distribution  depot  at 
Blackburn  Road,  Kilburn,  London, 
N.W.6. 

* 

Foster  (^ark.  I.td.,  are  planning  the 
construction  of  a  two-storey  extension 
at  their  factory  premises  in  Hart 
Street,  Maidstone,  Kent. 


Eburite  Corrugated  ('ontainers.  Ltd., 
are  having  new  extensions  built  at  their 
factory  in  Park  Royal  Road,  London, 
N.W.io. 

« 

Eldorado  Ice  Cream  Co.,  Ltd.,  plan 
the  construction  of  a  new  ice  cn*am 
distribution  depot  on  a  site  off  South¬ 
ampton  Road,  Portsmouth,  Hants. 

Normansell’s  (ilold  Stores,  Ltd.,  are 
planning  to  build  a  new  warehouse  at 
Beakes  Road,  Smethwick,  Staffs. 


The  building  of  a  new  factory  for  the 
manufacture  of  sweets  on  a  site  behind 
Woodfield  Street,  Morriston,  near 
Swansea,  is  planned  by  F.  Holt  and 
Sons.  Ltd.,  ()range  Street,  Swansea. 


Whitelock’s,  Ltd.,  cheese  factors. 
Wellington  Street,  Stockton-on-Tees, 
Co.  Durham,  have  had  plans  prepared 
for  the  proposed  erection  of  a  new 
warehouse  in  Hume  Street,  Stockton- 
on-Tees. 

* 

Preliminary  plans  have  been  sub¬ 
mitted  by  'The  Nestle'  Co..  Ltd.,  of 
Hayes,  Middx.,  to  Derbyshire  Planning 
Committee  in  connection  with  the  pro¬ 
posed  erection  of  a  large  factory  at 
Mickleover,  Derbyshire,  for  the  manu¬ 
facture  of  chocolate  and  confectionery. 

* 

Lakeland  Food  Industries,  Ltd.,  are 
having  a  6,000  sq.  ft.  extension  con¬ 
structed  at  their  factory  in  Maryport, 
Cumberland. 


W.  J.  Bush  and  Co.,  Ltd.,  of  Hack¬ 
ney,  are  planning  to  erect  extensions 
to  their  factory  in  Batsworth  Road, 
Mitcham,  Surrey. 
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J.  Lyons  and  Co..  Ltd.,  have  ac¬ 
quired  factory  premises  in  Drayton 
Road.  Tonbridge,  Kent,  for  conversion 
into  a  cold  storage  depot. 


Severn  Valley  .Meat  Products,  Ltd., 
are  planning  an  extension  to  their 
premises  in  Grosvenor  Place,  Chelten¬ 
ham.  Glos. 

Fanfold.  Ltd.,  carton  makers  and 
printers,  <)8-io6.  Cannon  Street.  Lon¬ 
don.  E.C.4,  plan  to  erect  new  exten¬ 
sions  to  their  factory  in  Cricklewood 
Lane,  London,  N,\V.2,  at  a  cost  of 

^I5.CKX}. 

K.  H.  Filmer.  Ltd.,  folding  box 
manufacturers,  plan  to  carry  out  ex¬ 
tensions  to  their  factory  in  Wenlock 
Road,  Holloway,  N.7. 


Scribbans  Kemp,  Ltd.,  biscuit 
manufacturers,  of  Springfield  Road, 
Belfast,  N.  Ireland,  have  acquired  a 
site  at  Cammoney,  near  Belfast,  for  the 
construction  of  a  new  factory. 

* 

Erection  of  a  new  cheese  warehouse 
in  Hume  Street,  Stockton-on-Tees,  is 
planned  by  AVhitelocks.  I.td. 


Kendies  Foods.  Ltd.,  Plympton, 
Devon,  are  completing  a  new  13,000 
sq.  ft.  extension  to  their  factory  to 
increase  their  present  output  and  to 
extend  to  new  lines. 

« 

new  malting  plant,  said  to  be  the 
largest  and  most  modern  in  this 
country,  was  opened  recently  at  the 
Leeds  brewery  of  Joshua  Tetley  and 
Son. 

Plans  for  the  construction  of  a  pre¬ 
cooling  store  at  Cape  Town  Harbour, 
South  Africa,  are  being  prepared  by 
the  Harlxjur  Engineer.  The  proposed 
building  will  hold  5,cxx>  tons  of  fruit. 

« 

Thomas  and  Evans.  Ltd.,  mineral 
water  manufacturers,  have  plans  in 
hand  for  the  construction  of  a  new 
depot  on  a  site  at  Raikes  Lane,  Bolton, 
Lancs. 

« 

Earnshaw  Bros.,  Ltd.,  bakers  and 
confectioners,  of  Sunderland,  plan  to 
extend  their  bakery  in  Cooper  Street, 
Sunderland. 

« 

Star  Aluminium  Co..  Ltd.,  foil 
manufacturers,  Alustar  Works,  Mars- 
ton  Road,  Wolverhampton,  are  having 
a  new  factory  constructed  on  a  site  at 
the  corner  of  Stourbridge  Road  and 
Old  Kidderminster  Road,  Bridgnorth, 
Salop. 


Vaux  brew  more  beer 

Higher  beer  production  has  raised 
the  net  trading  profits  of  V’aux  and 
Associated  Breweries  Ltd.,  reported 
the  chairman,  Mr.  Douglas  Nicholson, 
at  the  annual  meeting  recently.  A  4“o 
increase  in  barrelage  from  241,710  to 
266,523  barrels  is  responsible  for  the 
profits  rising  from  £5(>^,393  to  £600,330. 
The  increase  in  the  company’s  mineral 
water  production  has  also  contributed 
to  the  higher  profit. 

Announcing  plans  for  the  future, 
Mr.  Nicholson  stated  that  the  com¬ 
pany’s  Sunderland  brewery  will  begin 
operating  its  additional  bottling  plant 
very  soon  and  it  is  hoped  to  complete 
a  new  dispatch  department  by  June, 
1956,  which  will  simplify  handling  and 
speed  up  deliveries. 

* 

Bad  year  for  tea  company 

Only  those  closely  connected  with 
tea  distribution  know  what  1955  has 
meant  to  them,  stated  Mr.  Frank  Wil¬ 
son,  the  chairman  of  International  Tea 
Company’s  Stores  Ltd.,  at  the  recent 
annual  meeting.  Referring  to  the  col¬ 
lapse  of  the  tea  market  he  said  that  the 
losses  that  the  group  has  suffered  on 
tea  alone  more  than  account  for  the 
fall  of  £54,000  in  the  trading  profit  as 
compared  with  last  year.  Fortunately 
they  were  able  to  recover  some  of  the 
loss  by  improvements  in  other  depart¬ 
ments,  though  these  were  also  affected 
by  strong  competition  not  only  for 
“bread  and  butter”  lines  but  for 
staff. 

The  group  decided  to  utilise  certain 
of  their  own  lines  to  meet  price  cutting 
and  came  up  against  a  decreased 
demand  for  jams,  marmalade  and 
other  confectionery.  However,  im¬ 
proved  sales  of  cakes  and  biscuits  were 
made. 

The  group  trading  profit  at 
£1,701,410  showed  a  decline  on  last 
year  of  £53,94^.  though  a  reduction  in 
income  tax  resulted  in  a  net  profit  of 
£597,270,  showing  an  increase  of  £33,278 
on  last  year.  A  final  dividend  of  10%. 
making  i3}"o  for  the  year,  was  pro¬ 
posed. 

U.G.B.  to  buy  Alloa  Glass 

United  Glass  Bottle  Manufacturers 
Ltd.  have  entered  into  a  provisional 
agreement  to  acquire  the  issued  share 
capital  of  the  Alloa  Glass  Work  Co. 
Ltd.  An  extraordinary  general  meet¬ 
ing  of  the  company  was  convened 
recently  to  obtain  the  approval  of 
Ordinary  stockholders  to  an  increase  in 
the  company’s  authorised  share  capital 
from  its  present  amount  of  £3,750,000 
to  £4,450,000.  Part  of  the  purchase 
money  will  be  provided  out  of  the 
available  cash  resources  of  U.G.B.  and 
the  rest  by  offering  778,444  Ordinary 
shares  of  £i  each.  Of  these  51,977  will 
be  offered  to  employees  of  the  com¬ 


pany  for  subscription  upon  favourable 
terms  and  the  rest  will  be  offered  to 
Ordinary  stockholders. 

* 

Night  and  day  operation  raises 
Heinz's  profits 

Sales  for  the  year  ended  April,  1955. 
exceeded  those  of  the  previous  year  by 
28"o  in  volume  and  24**0  value,  an¬ 
nounced  Mr.  H.  J.  Heinz  1 1  at  the 
A.G.M.  of  the  H.  J.  Heinz  Co.  Ltd. 
recently.  The  increase  in  tonnage  is 
the  highest  ever  recorded  in  the  com¬ 
pany’s  history.  Trading  profits  for  the 
year  increased  from  £2.oi7,(xx)  to 
£3,487,000  and  after  providing  for 
taxation  the  surplus  for  the  year  is 
£1,821,000  (£865,000). 

The  substantial  improvement  is 
partly  due  to  the  introduction  of  night 
and  day  working  at  the  factories  so 
that  facilities  have  been  used  to  the 
utmost.  This  is  not  regarded  as  desir¬ 
able  for  anything  longer  than  tem¬ 
porary  periods  because  of  the  strain  on 
men  and  machines,  and  substantial  ad¬ 
ditions  to  facilities  and  equipment  are 
planned.  Referring  to  the  progress  of 
the  new  factory  at  Kitt  Green  (see 
Food  Manufacture,  October,  page  414) 
Mr.  Heinz  said  that  it  should  be  ready 
for  production  in  1957  and  would  prob¬ 
ably  be  in  full  production  a  year  later. 
New  and  existing  factories  will  incor¬ 
porate  continuous  and  automatic  pro¬ 
cesses  which  have  been  developed  by 
research  engineers  of  the  company, 
particularly  in  the  U.S.  Some  of  these 
processes  are  already  in  operation  in 
Heinz  factories  in  the  U.S.  and  Canada. 

« 

Maconochies  turn  the  comer 

Savings  in  cost  by  reorganising  ad¬ 
ministration  brought  Maconochie  Foods 
Ltd.  from  a  loss  last  year  of  £80,096  to 
a  trading  profit  of  £96,087  announced 
the  chairman,  Mr.  R.  S.  Mays-Smith 
at  their  annual  meeting  recently. 
After  deductions  and  providing  for  a 
loss  in  the  South  African  company  of 
£45-193  the  net  profit  of  the  group 
before  taxation  was  £5.186  compared 
with  a  loss  in  the  previous  year  of 
£190,008. 

The  sales  of  Pan  Yan  pickle  increased 
during  the  year  owing  to  the  improve¬ 
ment  of  the  product,  to  the  provision 
of  a  new  roll-on  metal  cap  which  her¬ 
metically  seals  the  container  in  place 
of  the  plastic  one,  and  to  an  extensive 
advertising  programme  which  included 
the  production  of  a  colour  film. 

An  improved  tomato  ketchup  was 
marketed  during  the  year  in  a  new 
streamlined  bottle  with  a  metal  cap, 
while  Kep  sauce  has  also  been  packed 
in  a  new  bottle.  Sales  of  canned  fish 
have  also  increased  owing  largely  to  the 
easing  of  import  restrictions  by  New 
Zealand  and  to  some  extent  the  partial 
relaxation  of  Australian  import  regula¬ 
tions. 
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Food  \ews  Overseas 


Following  the  example  of  the  demonstrator,  an  appreciative  Continental  crowd  samples 
Charrin^on's  Toby  Ale  at  the  recent  European  Fair,  Strasbourg.  Nineteen  British  food 
and  beverage  manufacturers  were  represented  at  the  Cie.  Mananga  stand  shown  here. 


Radiation  survey 

A  four-volume  survey  of  the  use  of 
atomic  radiation  to  sterilise  f<Kxl  has 
Ixen  announced  by  the  U.S.  Depart¬ 
ment  of  Commerce.  It  deals  with  the 
preservation  of  meat,  dairy  products, 
vegetables  ami  other  fcxxls  by  radia¬ 
tion. 

One  volume  in  the  series  is  a  review 
of  rest‘arch  on  meats,  proteins,  carlx)- 
hydrates,  vitamins  and  enzymes.  It 
also  provides  basic  material  on  the  sub¬ 
ject  to  foml  and  packaging  interests. 

Two  other  volumes  contain  a  de¬ 
tailed  bibliography  of  all  material  on 
treatment  of  food  by  radiation,  while 
the  fourth  volume  is  an  index  for  the 
third. 


Pirates  threaten  Mexican  shrimps 

The  Mexican  shrimp  industry  is 
threatened  with  extinction,  according 
to  Food  MANi'K.vcTfRE’s  correspondent 
there,  l)ecause  local  fishermen  are 
indiscriminately  harvesting  young 
shrimps  from  their  hatching  bt*ds 
bt'fore  they  have  hatl  time  to  develop 
fully.  So-called  “  pirates,”  operating 
from  the  U.S. A.  and  other  foreign 
ports  in  well-eiiuipped  ships  and  often 
using  aeroplanes  to  sfxit  schoiils  of  fish, 
are  also  blamed  for  the  decline.  Last 
year  the  total  shrimp  catch  fell  to 
i8,cxk)  tons  from  the  1053  protluction 
of  io,(xK)  tons. 

Shrimps  spawn  on  the  high  seas  and 
the  eggs  art'  swept  to  the  coast  in  what 
appear  to  be  oil  spots  or  ”  envelopes.” 
They  are  hatched  on  the  coast  and 
normally  return  out  to  sea  where  they 
develop  into  the  giant  Mexican  white 
shrimp,  the  spx'cies  which  brings  the 
highest  prices  on  the  L^S.  market. 

In  spite  of  prohibitions  on  shrimping 
activity  during  the  spawning  perkxl, 
the  fish  are  hauled  in  indiscriminately 
throughout  the  year,  alleges  our  cor- 
resjxindent.  The  practice  has  been 
strongly  condemned  by  the  National 
Chamber  of  the  Fishing  Industry,  the 
Navy  Department  and  the  Mexican 
National  Co-ojx-rative  Asscxiation. 
However,  it  continues  and  threatens  to 
make  the  sjxcies  extinct.  Foreign  shrimp 
pirates  take  a  heavy  share  of  giant 
shrimps  from  Mexican  territorial 
waters  (Mexico  claims  q  miles  of  terri¬ 
torial  waters)  according  to  a  Navv 
IVpartment  official.  Official  figures 
show  that  in  1044)  a  fleet  of  260  craft 
brought  in  io,(xxi  tons  of  giant  white 
shrimp,  while  last  year  the  full-strength 
Mexican  fishing  fleet  of  678  vessels  was 
required  to  catch  the  same  tonnage, 
which  included  a  high  percentage  of 
inferior  red  and  brown  shrimps. 


Geneva  conference  urges  inter¬ 
national  action  on  food  additives 

Recommendations  by  an  interna¬ 
tional  conference  on  food  additives 
emphasise  the  potential  hazards  to 
health  from  the  indiscriminate  use  of 
chemicals  to  flavour,  colour,  or  pre¬ 
serve  focxis.  The  conference  was  held 
last  month  in  Geneva  under  the  aus¬ 
pices  of  the  World  Health  Organisiition 
and  the  Food  and  Agriculture  Organ- 
isiition. 

The  conference,  over  which  Dr.  Nor¬ 
man  Wright,  scientific  adviser  to  the 
Ministry  of  Agriculture,  Fisheries  and 
Fcxxl,  presided,  urged  that  inter¬ 
national  action  was  necessary  Ixcaust* 
the  size  of  the  problem  makes  it  im¬ 
possible  for  a  single  country  to  under¬ 
take  the  investigation  required.  More 
than  8cx)  chemicals  have  Ix'en  approved 
in  the  l\S..\.  as  fixxl  .additives;  in 
Sweden  5tx)  are  in  use  and  Germany  is 
siiid  to  have  more  than  i,rxx). 

As  a  first  step  the  conference  recom¬ 
mended  uniform  methcxls  of  evaluating 
the  safety  of  additives  and  the  drawing 
up  of  general  principles  for  their  use. 
Since  the  intnxluction  of  ”  coal  tar  ” 
colours  more  than  2,otx)  synthetic  dyes 
have  Ix'en  prepared  and  about  80  are 
currently  permitted  in  food.  There  is 
no  internationally  agreetl  list  for  either 
natural  or  synthetic  colours,  although 
attempts  have  been  made  to  obtain 
acceptance  in  Europe  of  seven  syn¬ 
thetic  and  five  natural  colours. 


The  conference  recommended  that 
priority  should  lx*  given  to  the  pro¬ 
posed  emjuiry  into  preservatives,  in¬ 
cluding  antimicrobials  and  antioxidants 
which  are  of  special  value  in  limitiHg 
wastage  and  deterioration  in  the 
world’s  available  food  supplies,  par¬ 
ticularly  in  tropical  areas. 


Dutch  investment  in  Nova  Scotia 

A  Dutch  company  has  bought  out 
the  National  Sea  Prcxlucts  factory  at 
Yarmouth,  Nova  Scotia,  and  is  plan¬ 
ning  to  build  another  factory  there  for 
the  prtxluction  of  livestwk  feed  con¬ 
centrates.  An  official  of  the  company 
said  the  Yarmouth  factory  would 
produce  seaweed  products  and  jx*.arl 
essence.  Because  of  its  pig,  poultry 
and  cattle  business.  Nova  Scotia  ap¬ 
peared  to  be  a  logical  place  for  .a-  new- 
feed  concentrates  factory. 


Synthetic  glycerine  plant  for  Europe 

Work  will  shortly  begin  on  the  con¬ 
struction  of  the  first  synthetic  glycerine 
plant  in  Europe — the  only  one  outside 
the  U.S. A.  Costing  approximately 

million  it  will  be  built  at  the  Shell 
refinery  at  Pemis,  near  Rotterdam,  in 
Holland,  and  is  expected  to  lx*  in 
operation  towards  the  end  of  1057. 

Plans  are  being  made  by  the  Shell 
Chemical  Corporation  for  the  construc¬ 
tion  of  another  synthetic  glycerine 
plant  in  the  U.S. A. — at  Norco,  Louis¬ 
iana 
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“  Better  Food  ”  Show  for 
Melbourne 

A  “  Better  FckkI  ”  Exhibition  is  to 
be  held  in  Melbourne  from  January  25 
to  February  4,  1056. 

It  will  be  the  second  of  an  annual 
series  organised  by  a  council  consisting 
of  n-presentatives  of  the  Food  Tech¬ 
nology  Association  of  V'ictoria  and  the 
Businessmen’s  Committee  of  the  Queen 
Elizabeth  Maternal  and  Child  Health 
Centre.  The  net  profit  from  the  ex¬ 
hibition  is  to  go  to  the  Centre. 


Eire  to  amend  preservatives  law 

The  amendment  of  the  Preservatives 
Regulations  will  be  the  first  question 
to  be  considered  by  the  Food  Advisory 
Committee  which  has  been  set  up  by 
the  Department  of  Health  in  the  Irish 
Republic. 

The  members  of  the  committee  are 
Mr.  B.  G.  Fagan,  Dublin  City  Analyst 
(chairman):  Mr.  \V.  H.  Templeton, 
Messrs.  Gateaux  Ltd.,  cake  manufac¬ 
turers,  Finglas,  Dublin;  Mr.  \V.  V. 
Griffiths,  Williams  and  Woods  Ltd., 
sugar  confectionery  and  jam  manufac¬ 
turers,  Dublin;  Mr.  J.  Kearns,  State 
chemist:  Dr.  J.  D.  Hourihane,  Senior 
Medical  Inspector,  Department  of 
Health:  Mr.  C.  Sheehan,  Principal 
Officer  of  the  Department:  and  Mr. 
F.  E.  Dawson,  Superintendent  Health 
Inspector. 

The  committee  will  consider  steps  to 
prevent  the  inclusion  of  harmful  in¬ 
gredients  in  foods  and  will  recommend 
whether  the  existing  regulations  in  the 
Republic  will  incorporate  control  of 
the  use  of  chemical  preservatives  and 
colouring  agents.  It  will  issue  a  report 
in  a  year’s  time. 


Milk  surplus  may  be  frozen 

Frozen  milk  concentrates,  said  to 
taste  like  and  to  have  the  same  food 
value  as  fresh  milk,  have  lieen  per¬ 
fected  by  food  manufacturers  in  the 
U.S.A.  According  to  Quick  Frozen 
Foods,  a  quart  of  the  product  can  be 
expanded  to  three  quarts  of  homogen¬ 
ised  full  cream  milk  by  adding  two 
quarts  of  water,  and  if  thawed  in  the 
can  the  concentrate  can  be  poured 
direct  and  used  as  a  heavy  coffee 
cream . 

Pasteurised  milk  with  a  standardised 
butterfat  content  is  homogenised  and 
condensed  under  a  partial  vacuum 
until  two  thirds  of  the  water  is  re¬ 
moved.  It  is  pasteurised  a  second  time 
and  homogenised  again  at  the  same 
2,000  lb.  pressure.  It  is  claimed  that 
the  resulting  concentrate  can  be  poured 
into  cans  of  any  size,  sealed  and 
frozen . 

One  possible  use  for  the  frozen  milk 
concentrates  is  to  help  solve  the  prob¬ 
lem  of  the  6tx)  million  gal.  of  surplus 
milk  in  the  U.S.A.  each  year. 


The  Leonard  Hill  Technical 
Group  this  month 

Dairy  Engineering. — Preview 
of  the  6c)th  Annual  Dairy  Show; 
The  Cheeses  of  Great  Britain,  12; 
(iloucester.  Single  and  Double, 
and  Cotswold;  The  Manufacture 
of  Milk  Chocolate  Crumb;  Alu¬ 
minium  Churns  in  the  Making. 

Manufacturing  Chemist. — New 
Terramycin  Plant  at  Sandwich; 
Vanillin;  The  Organic  Acid  Radi¬ 
cal  in  Therapeutics:  Adrenergic 
Inhibitors,  2  :  Pharmacology  and 
Therapeutics:  Medicinal  Prcxlucts 
from  Tropical  Plants;  Progress 
Reports:  Antibiotics,  Pest  Con¬ 
trol  Chemicals,  Perfumery  and 
Essential  Oils;  Disinfectants. 

Corrosion  Technology. — Nickel 
Plating  by  Direct  Chemical  De¬ 
position;  Corrosion  in  Singapore; 
Corrosion  Inhibitors  in  Petroleum 
Refinery  Service. 

Fibres. — Synthetic  Filling  Ma¬ 
terials  for  Brushes;  Courlene 
Polythene  Yarn — its  Industrial 
Possibilities:  Cellon — the  New 
British  Celanese  Fibre. 

(]hemical  and  Process  Engin¬ 
eering. — Ozone.  2:  Industrial 
Applications;  Prcxluction  and 
Costs  in  Australia’s  Sulphuric 
Acid  Industry;  Joint  Conference 
on  Automatic  Control  in  the 
Process  Industries. 

World  (]rops. — Sulphur  Res- 
[X)nses  in  Australasia;  Use  of 
Activated  Sludge  as  a  Fertiliser; 
Agricultural  Progress  in  Canada. 

Petroleum. — Kwinana  Refinery 
Number:  Process  Units  and 

Design;  Construction  and  Erec¬ 
tion  Problems;  Layout  and  In¬ 
tegration  of  Units  and  Services; 
Procurement  of  Equipment.  Re¬ 
view  of  British  Equipment  In¬ 
stalled  at  Kwinana. 

Atomics.  —  Nuclear  Reactor 
Instrumentation:  Gas  Counting 
Techniques  in  Biochemistry,  i. 

Paint  Manufacture.  —  The 
Evaluation  of  Aluminium  Pig¬ 
ments;  Making  Glowing  Colours; 
Resins  from  Petroleum;  Use 
Your  Plant  Efficiently,  2;  Prob¬ 
lems  of  Paint  Manufacture,  2. 


“  World's  biggest "  cold  store 

What  is  claimed  to  be  the  world’s 
biggest  cold  storage  centre  has  been 
inaugurated  at  Dunkirk.  It  is  36  yards 
long,  almost  as  many  wide,  and  22 
yards  high,  on  pillars  8  ft.  high.  It  can 
hold  in  storage  nearly  a  thousand  tons 
of  perishable  foodstuffs,  vegetables  and 
carcasses  of  650  oxen. 


More  progress  by  National  Starch 

Four-colour  advertising  is  being  used 
for  the  first  time  by  National  Starch 
Products  Inc.,  of  New  York.  The 
series  has  so  far  featured  liquid  dextrin 
adhesive polyvinyl  acetate- 
based  adhesives  and  Soft  Seu/  adhesive. 
The  advertisement  for  p.v.a.  adhesives 
deliberately  lays  stress  on  the  high  cost 
of  the  product.  Headlined  "  Why 
higher-priced  adhesives  save  money  ” 
the  advertisement  gives  an  example  of 
Hour  bag  making  in  which  the  adhesive 
cost  was  increased  40o“o  by  using  the 
company’s  products.  However,  as 
production  rose  to  250  bags  a  minute 
and  rejects  were  eliminated  the  added 
glue  cost  was  obviously  justified. 

Other  advertisements  feature  Clear- 
jel,  the  company’s  fruit  pie  stabiliser, 
refined  from  waxy  maize  and  claimed 
to  preserve  colour,  flavour,  and  clarity. 
The  recipe  used  by  the  1055  Cherry 
Pie  Champion  for  her  prize-winning 
filling  is  given. 

The  company’s  v'inyl  polymer  pro¬ 
ducts  are  now  being  manufactured  at 
a  new  plant  in  Meredosia,  Illinois, 
which  was  opened  in  August. 


Forthcoming  Events 

Society  of  Chemical  Industry 

November  5.  "  Recent  Advances  in 
the  Vitamin  D  Field,”  by  B.  Lythgoe, 
7.45  p.m..  Chemistry  Department, 
Queen’s  University,  Belfast. 

November  18.  ”  Some  Scientific 

Aspects  of  Brewing,”  by  H.  J.  Bunker, 
5  p.m.,  Washington  Singer  Labora¬ 
tories.  Exeter. 

November  23.  ”  Work  of  the  Brew¬ 
ing  Industry  Research  Foundation,” 
by  A.  H.  Cook,  7.30  p.m.,  William 
Newton  School,  Norton-on-Tees. 

Food  Group 

November  23.  Meeting  for  the 
Reading  of  Original  Papers,  6.30  p.m.. 
Rooms  of  the  Chemical  Society,  Bur¬ 
lington  House.  Piccadilly,  London, 
W.i. 

Agriculture  Group 

November  9.  Food  and  Agriculture 
Groups’  Conversazione  at  Queen  Eliza¬ 
beth  College,  Campden  Hill  Road, 
London,  W.8. 

* 

Incorporated  Plant  Engineers 

November  16.  ”  Refrigeration  and  its 
Application.”  by  R.  F.  Brown,  7  p.m.. 
Bull  Hotel,  Rochester,  Kent. 


Institute  of  Packaging 

November  16.  "  Glass  as  a  Packag¬ 
ing  Medium,”  by  J.  L.  Turner,  7  p.m.. 
Great  Northern  Hotel,  Leeds,  1. 

November  21.  ”  Aluminium  Foils 

and  Foil  Laminates,”  by  Dr.  T.  H. 
Angel,  6.45  p.m..  Imperial  Hotel, 
Birmingham. 
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Trade 

Al'lM.K  ATIONS 

FROSTADO.  — J’n-pnrati(iiis  in 
tablet  or  po\v<ler  form  inatl«-  principally 
<il  sugar,  tor  use  in  making  tro/.en  con¬ 
fections.  Swizz'es,  Ltd.,  Carlton  llous*-, 
New  Mills,  Stockport.  Cheshire;  Manu- 
lacturers  and  merchants. 

FRU-KRIST.  —  740,117.  Preparations  in 
powiler  form  lor  making  truit  flavoured 
clrinks.  Eezce  Freeze  Products,  i<».  Or¬ 
chard  Road,  Havant,  Hants;  Merchant. 
GALA.  — 742.027.  Canned  iin-ats.  J.  C. 
Ratner  (Produce),  Ltd.,  44,  Fish  Street 
Hill,  London,  F.C.4;  Merchants. 
GAYELORD  HAUSER. — 744.025.  Skim¬ 
med  milk  and  voghourt  preparations, 
and  744.020.  Molasses,  yeast  (tor  food), 
iodisetl  salt  (for  f(H>d).  sugar,  and  wheat 
germ  (for  (cxhI),  Gayelord  Hauser,  24.S. 
Fast  t)2nd  Street,  New  York,  N.S’., 
l'.S..\.;  Merchant,  .\ddress  for  service 
c/o  \VildlK)re  and  ('>ihtM)ns,  101.  Leaden- 
hall  Street.  Ix)n<lon,  K.C.4. 

GIRL  GUIDES.— 740.4 1  i).  N<  *n-medi- 
cated  conh*ctionerv  ami  biscuits.  The 
Girl  Guides  Association  (a  company  in- 
corjKirated  bv  Roval  Charter).  17-10. 
Huckingham  Palace  Road.  London, 
S.W.i;  Merchants. 

GLACIER.  — 740. 54*).  Non  -  medicated 

conftH'tionery;  tea.  coffee,  c«K'oa.  and 
preparations  consisting  principally  of 
tea,  coffee,  or  of  cocoa  for  use  in  making 
Ix'verages.  Fox’s  Glacier  Mints,  Ltd., 
4O,  Oxfonl  Street,  Leice-ster,  Manufac- 
facturers  and  merchants 
GLEMS. — 748, *148.  (diicose  swfets  (not 
medicated).  Stotherts,  Ltd.,  .\lbion 
Works,  North  Roa<l,  .\therton.  Man- 
chest  ;  Ma  n  u  f  ac  t  u  riTs . 

GOLDEN  BIRD. — H74(),2(>o.  Condensed 
milk,  cheese,  butte-r  and  edible  fats. 
Anglo-Dutch  Creameries,  Ltd.,  ,0.  Fish 
Street  Hill.  London,  K.C.  y,  Merchants. 
GOLDEN  BLOOM. — 740.278.  Non-alco¬ 
holic  beverages.  Dried  Milk  Products, 
Ltd.,  I.  Stoke  Rotnl,  (iuildfortl,  Surrey. 
GUZ. — 748,068.  N’inegar,  sauces  and 
spices  (other  than  jHuiltry  spice),  and 
748,o<>7.  Meat,  tish.  meat  extracts,  pre 
ser\-ed  fruits,  preserved  vegi'tables,  soups 
and  pickles.  Jack  Houlton,  201  4,  Cireen 
Lanes,  F'insl)ury  Park,  London.  N.j; 
.Manufacturers  ami  merchant. 

HALO. — 742. 1 14.  Kssences  of  cotfee  and 
chicory.  Walter  Pinless,  21,  Scott  Park 
Road.  Hurnley,  Lancs.;  Merchant. 
HARBACK. — 746, o2().  F'lour  for  export 
to  Hritish  West  .\frica.  Hawley,  Rus¬ 
sell  and  Baker,  Ltd.,  20,  Iflackfriars 
l.ane.  Ia>tidon.  E.C.4;  Merchants. 
HELTER-SKELTER.  —  7*0.658.  Ni>n- 
me<licated  confectionerv.  Obix  Confec¬ 
tionery  Co.,  Ltd.,  151).  .\rgvle  .\ venue, 
i'rading  Estate,  Slough,  Mucks.;  Manu- 
lacturers  and  merchants. 

HIGH-SPOT. — 745.245.  Sln-ej)  ami  latnb 
carcases,  rabbit  carcases,  canned  tneat. 
sau.siige  meat,  meat  «)tlal  (for  hxHl)  and 
canned  fruit.  Norman  Smorgon  and 
Sons  Pty.,  Ltd.  (a  joint  st<K'k  compatu- 
under  tlie  laws  of  X’ictoria.  .\ustralia). 
.\tldress  h)r  stTvice  c  O  WildtH>re  atid 
(iibbons.  101.  Leadenhall  Street.  Lon¬ 
don,  E.t'.4. 

HULA. — M747.047.  fannetl  fruits.  Am¬ 
bassador  Food  Co.,  Ltd.  (a  joint  stock 
company  under  the  laws  of  jersev,  Chan- 
tiel  Islattds),  2.  Library  Place.  St. 
Helier,  Jersey.  Channel  Islands;  Manu¬ 
facturers  and  merchatits  .\ddress  for 


Marks 

service  is  c  o  (iill,  Jennings  and  Every, 
51-52.  Chaticerv  Latte,  London,  W.C.2. 
INVALACTIC.  — 744.1,74.  Milk  and 
dairy  products  (lor  fiMul),  and  744.y7.‘)- 
Mread,  biscuits,  cakes,  pastry,  pudilings, 
non-medicateil  contectiotiery,  ice  cream 
powder,  beverages,  blanc  mange  atid 
mar/ipan.  all  containing  milk.  Hind 
Bros,  and  Co.,  Ltd.  (a  joint  stixk  com- 
panv  under  the  laws  of  the  I'nion  of 
South  .\frica).  The  Ciarden  hactorv. 
I’mbilo,  Natal,  South  .Vfrica;  .Manufac¬ 
turers.  .Vddress  for  service  c  o  Reginald 
v\  ,  Marker  atid  Co..  61,  Cheapside,  Lon¬ 
don.  E.('.2. 

JUSAROL.— 744.444.  Pastry.  Thomas 
Forsyth  and  Co.,  44.  High  Street,  Cold¬ 
stream.  Merwickshire;  Maker  atid  coti- 
lectioner. 

KINGFISHER.— 74M.450.  Edible  oils 
and  edible  fats.  Elliott  Davies,  Ltd.,  14. 
Mlossom  Street,  Manchester,  4;  Mer¬ 
chants. 

KLEEVITE. — 748,i>4y.  Glucose  sweets 
(non-niedicated).  Stotherts,  Ltd.,  .\lbion 
Works,  North  Road.  .Xtherton,  Man¬ 
chester;  Ma  till  fac  t  u  rers . 

KRAFT. — 742.187.  Margarine.  Kraft 
Foods,  Ltd.,  Silverdale  Road,  Hayes, 
Middlesex;  .Manufacturers  ami  merchants. 
LACAYO. — 749,526.  Sherrv  wine.  La 
Montagne  (London),  Ltd.,  49.  Elystan 
Street,  London,  S.W.4;  Merchants. 
LAVALLEE. — 749,731.  Wines,  spirits 
(beverages),  liqueurs,  cin  ktails  and  cider. 
La  Montagne  (London),  Ltd.,  49,  Ely¬ 
stan  Stn-et,  London,  S.W.4;  Merchants 
LITA. — 744,451.  Milk  and  milk  pro¬ 
ducts.  Nationale  Oooperatieve  Zuivel- 
verkoopcentrale  G.A.  (a  co-o(>erative  ccir- 
jxiration  under  the  laws  of  the  Nether¬ 
lands),  Keizersgracht  472,  .Amsterdam, 
Netherlands;  Manufacturers  and  mer¬ 
chants.  .Address  for  s«-rvice.  cio  .Arthur 
Sadler  and  Sin.  Ocean  Chamliers,  44. 
Waterl(X)  Street.  Mirmingham,  2. 

LUN  JEELERS. — 745,  ik).  Non-medi- 
cated  Ixiiled  sugar  sweets  containing  glu¬ 
cose.  R.  Barnett  and  Co.  Ltd.,  54,  Hart¬ 
ley  Road,  Nottingham;  Manuf.acturing 
conf«*ctioners. 

MAMBO.  — 749.581.  Non  -  meilicateil 

cluKolate  conft'ctionery .  B.  C.  Murch 
and  Co.,  Ltd.,  A'ateheld  Mill,  Cog  faine, 
Murnley,  Lancs;  Manufacturers. 
MENYNORA.— 748,861.  Mutter.  Sun- 
dorne  Products,  Ltd.,  Sumlorne  House, 
I'eatherlwd  l^uie.  Shrewsburc;  Manufac¬ 
turers  and  merchants. 

MERACLE. — 747.959  Non  -  alcoholic 

drinks  and  preparations  for  making  such 
drinks.  W.  Ryder  and  Co.,  St.  .Andrew’s 
Wtirks,  Mrailford,  ATirks;  Alanufacturer. 
MTNTOLA. — 747,4119.  Mint  -  tlavoureil 

non-medicated  confectionery.  A.  J,  Caley, 
Ltd.,  ('ha(H‘l  h'ield  Works.  Norwich,  Nor¬ 
folk;  Manufacturers  ami  Merchants. 
MIRACLAID. — 745.655.  Preparations  in 
p.iwder  fomi  for  making  fruit  drinks. 
Eezee-Freeze  Products,  19,  Orchard  Road, 
Havant,  Hants;  Manufacturer. 

MR  SCOOP. — 736,254.  Cotfee,  tea. 
ciKoa,  sugar,  rice,  tapioca,  sago.  Hour 
cereal  br*-akfast  ExhIs,  honev,  treacle, 
yeast,  baking  jxiwder,  salt  (for  hKxl). 
mustard,  vinegar.  {X'pjier,  sauces,  and 
-[hces  (other  than  jx)ultr\  spice).  Scottish 
Co-operative  Wholesale  ^iety.  Ltd.,  95, 
.Morrison  Stre<‘l,  Glasgow  ,  C.5;  Merchants. 
OCCOCRUSH. — 748.884 .  Non-alcoholic 
drinks  and  priparations  h'r  making  such 


drinks.  Orange-Crush  Co.  (London),  Ltd., 
Ibex  House,  Minories,  Lomlon,  E.t  2; 
.Manufacturers. 

OCEAN  DELIGHT.— 749,678.  Caime,! 
fish.  B.  N.  Sexton  and  Co.,  Ltd.,  Plaiitu. 
tion  House,  Eastcheap,  London,  E.C.j; 
.Merchants. 

OCTO. — 749. 4 1<)  I'loiir.  Eggar,  For¬ 
rester  and  Verner,  Ltd.,  Plantation  llouse, 
l-'enchurch  Street.  Lomlon,  E.C.4;  -'h-r- 
chants. 

OLD  PENDLE.— B746.979.  Toffee.  Fer¬ 
gus  Taylor,  Ltd.,  Park  Works.  Spring 
Lane,  Colne,  Lancs;  Manufacturing  con¬ 
fectioners. 

ONCORE.  — 749. 5 1 Wines,  spirits  ami 
liqueurs.  Gallie  and  Co.,  Ltd.,  4,  Market 
Street,  St.  Helens,  Lancs;  Merchants. 
ONE-UP. — 746,881.  Non-medicated  con¬ 
fectionery.  Barratt  and  Co.,  Ltd.,  Maves 
Road,  Wtxxl  Green,  London,  N.22;  Manu¬ 
facturers  ami  merchants 
PALATUM. — M727,440.  Soups,  brisling, 
shrimps,  crabs  and  pears,  all  being  canned 
g(X)ds.  George  H.  Haxforth  and  Sons, 
Ltd.,  22-26,  Dryden  Chambers.  119,  Ox¬ 
ford  Street.  London,  W.i;  Manufacturers 
and  merchants. 

PAVILION. — 730,254.  Biscuits  (not  fx-- 
ing  chocolate  biscuits  or  animal  biscuits). 
Wright  and  Son,  Ltd.,  339-377,  The  High¬ 
way,  London,  FLi;  Manufacturers  ami 
merchants. 

P.G.  TIPS. — 741,612.  Tea.  Brooke 
Bond  and  Co.,  Ltd.,  Calcutta  House, 
Goiilston  Street,  .-Mdgate,  London,  E.t; 
Manufacturers  and  merchants. 
PLAYBALL. — 740,779.  Bubble  gum. 

Ohix  Confectionery,  Ltd.,  15I).  .KrgyU 
Street,  Trading  Estate,  Slough,  Bucks, 
Manufacturers  ami  merchants. 

POLPAK  GREEN  LABEL  POULTRY.— 
B748,776.  IX'ad  jioultry’.  Polpak  Dis¬ 
tributors,  Ltd.,  Church  Road,  Boreham. 
Essex;  Pnxressors  and  packers. 
POMPADOUR.  —  747,160.  .Artiticial 
cream  (for  food).  Vitacream,  Ltd.,  48, 
Mark  Lane,  London,  E.C.3;  Manufac¬ 
turers  ami  merchants. 

PORCOMEL. — 747,492.  Preparations  con¬ 
sisting  of  drieil  milk  products,  lard,  vita¬ 
mins  and  minerals,  fx-ing  fixid  for  sucking 
pigs.  N.V.  Ohemische  Fabriek  "  Noord- 
Holland  ”  (a  limited  liability  companv 
umler  the  laws  of  the  Netherlands),  Pijp- 
katle,  ro,  Beverwijk,  Holland;  Manufac¬ 
turers  and  merchants.  .Adrlress  for  ^er- 
vice,  C  O  Haseltine,  Lake  and  Co.,  28. 
Southamjiton  Buildings,  London,  W.C.2. 
PROSCOMEAL. — 737.320.  Animal  finxl- 
stuffs  in  the  form  of  meal.  Alginate  In¬ 
dustries,  Ltd.,  Walter  llouse,  Bedford 
Street,  Strand.  London,  W.C.2;  Manufac¬ 
turers. 

RED  DEVON. — 741,621.  Butter  for  sale 
in  London,  Mitldlesex,  Hertford,  Norfolk. 
Suffolk,  Ess«-x.  Kent,  Surrey,  Sussex. 
Horset,  Stimerset,  Pevon,  ('ornwall. 
Gloucester,  Oxford,  Buckingham,  Bed¬ 
ford.  Cambridge,  Northampton.  Berk¬ 
shire,  Hampshire  and  Wiltshire.  Soren¬ 
sen  and  Co.,  Ltd.,  49,  Toolev  Street, 
laindon,  S.E.i;  .Merchants. 

RELSKY.  — 742,770-  Wines,  spirits  and 
liqueurs.  Leon  Relecom,  17,  .Avenue 
.Marnix,  Brussels,  Belgium;  Merchant. 
.Address  for  service,  c/o  Mewburn  Ellis 
and  Co..  70  72,  Chaticerv  Lane,  London. 
W.C.2. 

TRIO. — 739,649.  Non-alcoholic  drinks 
ami  preparatitins  for  making  such  drinks 
.111(1  fruit  juices.  Optrex,  Ltd.,  17.  Wads¬ 
worth  RoJid,  Perivale,  .Middlesex;  .Maini- 
lacturers. 
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These  are  said  to  be  tough  aiul  to  be 
suitable  for  foods  and  emulsions.  .A 
special  tasteless  anti  txlourless  p.v.c. 
based  impregnant  is  also  available  for 
ftKxlstutls. 

The  drums  themselves  are  made  of 
three  layers  of  three-ply  wood  the  botly 
thus  being  formed  of  one  sheet  nine 
plies  deep.  Each  veneer  is  laminatetl 
so  that  the  direction  of  the  grain  is 
constantly  varied  and  the  makers  claim 
that  this  construction  prevents  the 
drum  from  swelling  in  contact  with 
moisture  or  shrinking  in  a  hot,  dry 
atmosphere. 

The  drums  are  available  in  nine  sizes 
from  5-Z00  kg.  Prices  vary,  depending 
largely  on  the  quantity  ordered,  but  an 
approximate  price  for  a  50  kg.  drum — 
probably  the  mo.st  popular  size — would 
be  about  £z  15s.  including  freight  and 
duty.  _ 

Bulk  packed  butter 

Irish  creameries  may  now  pack 
butter  in  bulk  to  help  keep  down  their 
costs  under  an  order  announced  re¬ 
cently  by  the  Minister  of  Agriculture 
in  Ireland,  under  the  Dairy  Produce 
Act,  10^4-  The  butter  will  be  packed 
in  56  lb.  fibreboard  containers.  Exist¬ 
ing  packages  may  still  be  used. 

Revised  markings  for  all  packages, 
vegetable  parchment  paper  and  cartons 
used  for  wrapping  butter  are  prescribed 
under  the  Order. 


Food  Packaging 


Impregnated  with 
protective  sub* 
stances  that  make 
them  suitable  for 
foodstuffs  and  other 
materials,  these 
wooden  drums  are 
said  to  be  com¬ 
pletely  watertight. 


chelors  Peas,  Ltd.  The  firm  is  also 
issuing  a  new  multiple-price  ticket  in 
cut-out  sheets  from  which  the  indi¬ 
vidual  prices  can  easily  be  pressed. 

The  new  labels,  attractively  designed 
in  red  and  white,  are  uniform  through¬ 
out  for  all  Batchelors’  canned  soup 
lines,  only  the  name  of  the  soup,  which 
appears  in  white  lettering  in  a  black 
panel,  altering.  The  price  tickets  are 
printed  in  black  on  a  yellow’  back¬ 
ground.  _ 

Watertight  wooden  drums 

Waterproof  impregnated  plywood 
drums,  said  to  be  suitable  for  such 
foods  as  pickled  vegetables  and  to  have 
a  life  of  about  30  trips,  are  being  made 
in  Germany  by  Fassfabrik  Hessenthal 
and  are  obtainable  in  this  country 
through  Peter  Brent  and  Co.  Ltd.  The 
drums  are  impregnated  with  various 
agents,  the  bases  of  which  are  usually 
polyvinyl  chloride,  latex  or  silicones. 
However,  cheaper  impregnants  are 
available,  including  water  glass,  paraf¬ 
fin  wax  and  variations  of  the  latter. 


Pressure  tapes  for  productivity 

A  complete  range  of  pressure-sensitive 
tapes  was  displayed  at  the  recent  Pro¬ 
ductivity  Exhibition  in  Liverpool  by 
John  Gosheron  and  Co.  Ltd.,  including 
tapes  manufactured  in  film,  cloth  and 
paper  materials.  Demonstrations  on 
the  stand  showed  how  self-adhesive 
tapes  aid  productivity  by  helping  to 
reduce  labour  costs  and  time.  Printed 
tapes  on  display  varied  from  one  to 
four  colours  for  use  on  production  work 
for  instruction  labels,  warning  devices, 
colour  coding  for  batch  production  and 
point  of  sale  advertising.  Special  sur¬ 
face  tapes,  which  can  be  w’ritten  on 
with  fountain  pens,  ball  pens  or  simply 
with  an  ordinary  sharp  metal  point, 
were  also  shown. 

The  company  also  demonstrated  a 
series  of  industrial  and  office  tape 
dispensers.  _ 

Cakes  in  visible  packs 

Suggestions  for  wrapping  cakes  and 
other  flour  confectionery,  information 
on  different  packs,  and  details  of  pack¬ 
aging  machines  and  their  suppliers  are 
given  in  a  new  handbook  published  by 
British  Cellophane  Ltd. :  "  The  V'isible 
Packaging  of  Flour  Confectionery.” 

After  giving  details  of  the  three 
grades  of  Cellophane  suitable  for 
wrapping  flour  confectionery,  the 
booklet  makes  detailed  suggestions  for 
wrapping  pound  cakes,  sponge  sand¬ 
wiches,  Christmas  and  other  iced  cakes, 
small  cakes  and  swiss  rolls,  including 
illustrations  of  direct  wraps,  open-top 
cartons  and  packs  based  on  cardboard. 
Also  mentioned  are  sealing  irons  and 
hot  plates,  the  B.C.L.  wrapping  aid 
and  semi-  and  fully  automatic  ma¬ 
chinery.  _ 

New  soup  labels 

New  labels  for  their  canned  soups 
which  will  gradually  supersede  existing 
designs  are  being  introduced  by  Bat- 


New  pack  for  pressed  pork 

Packs  of  pressed  pork,  weighing  8  to 
10  lb.,  have  been  introduced  by  T. 
Wall  and  Sons  (Meat  Products),  Ltd., 
in  a  new  wrapping  of  Vishing  trans¬ 
parent  cellulose,  which  enhances  the 
pork’s  display  appeal  and  at  the  same 
time  protects  it  completely. 

The  wrapping  permits  the  pork  to  be 
packed  so  that  it  is  completely  visible, 
while  the  attractive  design  of  red  and 
white  lettering  immediately  establishes 
brand  identification. 

The  cellulose  is  applied  after  soaking 
in  water  and  shrinks  on  to  the  pork, 
giving  it  a  smooth,  glazed  appearance. 


The  red  and  white 
lettering  on  these 
cellulose  •  wrapped 
packs  of  pres^ 
pork  imm^iately 
identifies  the  brand 
as  Walls.  The  pro¬ 
duct  is  completely 
visible. 
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\ew  Companies 


Montrose  Canned  Foods,  Ltd.  (354627.) 
/H)o.  Sul»s. ;  K.  H.  Port.  17.  Baiikhurst 
Road.  Loiuloii.  S.K.t).  aiui  P.  .^iithoiiv. 

Reynolds  Wholesale  Meat  Supply,  Ltd. 
(55464«.)  Tn-lawin-y  lloiisr,  .M.irazhni. 
t'ornvvall.  j^hk).  Dirs. ;  T.  Rt-ynolils. 
M.  Rfvnolils  aiui  S.  R»-viK*lds. 

Sculthorpe  (Slaughterers),  Ltd. 
(554()46.)  85.  lliglitii-Id  Roatl.  Wi-lling- 

liorougli.  Nortliaiits.  ^z.ixkj.  Dirs.: 
\V.  |..  Kthel.  S.  and  \V  |  Rfddt-n. 

Shirley  Confectionery,  Ltd.  (554647.) 
2.  Bridle  Parade.  Sliirh  t .  Surrey.  £100. 
Dirs.;  ).  S.  and  S.  .\.  Reeves. 

Tring  Meat  Supplies,  Ltd.  (554659.) 
iS.  St.  (leorge  Stri-et.  Hanover  Sijuare. 
l,ondon.  W.i.  Slaugliterlious<'  pro¬ 
prietors.  «-tc.  .£i.«hh).  I)irs. ;  S.  .\arons 

and  B.  ('arne. 

Bacon  Information  Council,  Ltd. 
(554^5^-)  Committee;  F.  L.  Ilirts,  55. 
Soutlnvay.  Carshalton  Beeches.  Surrey. 
F.  E.  .Marsh.  T.  Shaw.  H.  \’.  Bang  and 
F:.  Roll. 

Anthony’s  (Leicester),  Ltd.  (5547.28.) 
41,  (iuildhall  I.ane.  I.eic«‘ster.  Bakers 
and  contti'tioners.  Dir.;  V.  .\. 

Smith. 

Cecil  and  Shaw,  Ltd.  (554751  .) 

King  William  Street.  I-ondon.  K.C.4.  'lo 
plant,  grow.  im|M)rt.  manuiacture,  lilend 
and  deal  in  tea.  coffee  aiul  cocoa,  etc. 
/5.txH).  Dirs.;  C.  C.  and  .Mrs.  !•'.  S. 
kiiin. 

Simmons  (East  Ham),  Ltd.  (554755.) 
216.  High  Street  North.  F'ast  Ham. 
London.  E.6.  Bakers  and  c«m(«-ctioners. 
£i.ixx).  Dirs.:  K.  Mullett  am!  W.  .M. 
1  lennesM-y. 

Mario  Oalea  (London)  and  Co.,  Ltd. 
(551242.)  15.  James  Street,  ('ovent  (iar- 

ilen.  London.  \V.C.2.  lm|X)rters  of  fruit 
and  vegetahh'S.  etc.  .(.itx).  Dirs.:  .M. 
ami  .Mrs.  .\.  M.  Oalea. 

Iberian  Importers,  Ltd.  (551279.)  5, 

Dyers  Buildings.  Hnllxirn.  London. 
F2.C.I.  Bottlers.  canners,  packers, 
general  merchants,  dealers,  distrihiitors 
and  agents  for  the  sale  of  fruit  juices, 
concentrates  and  syrups,  fruit,  vi  getahles. 
meat.  |X)ultry.  etc.  £iix).  Subs.  :  D. 
Israel  ami  N.  FL  Picking. 

Nether  Stowey  Meat  Supply,  Ltd. 
(551286.)  5.  King  Square,  Itrulgwater, 

Somerset.  £5,txx).  Dirs.;  R.  J.  Biildle- 
comlie,  C.  Legg  and  H.  .\.  Salvitlge. 

Nichols  Bakeries,  Ltd.  (551J07.)  Bell 
Street,  Witchurch,  Southampton.  £4.000. 
Dirs.:  S.  F'.  .-V.  West  and  F'.  S.  Dicker- 
son. 

Blackburn  Confectionery  Co.,  Ltd. 
(55'3i3  )  33'  Clayton  Street,  Blackhurn, 
Lancs.  To  take  over  business  of  a  whole¬ 
sale  confectionery  carried  on  at  Blackburn 
as  "  Blackburn  t'onf»*ctionerv  Co.”  by 
John  R.  Higham.  £2.oix).  Dirs.;  J.  R. 
and  Mrs.  S.  Higlmm,  H.  Higham. 

Humphreys  Dairies,  Ltd.  (551403.) 
The  Haven,  Trenwith  Lane,  St.  Ives, 
Cornwall,  £7.5tx).  Dirs. :  R.  T.  and  Mrs. 
FL  P.  Humphrevs. 

J.  Newman  (Blyth),  Ltd.  (546843.) 
Central  Buildings,  Waterhxi  Road,  Blyth, 
Northumlierlaml.  To  take  over  business 
of  bakers  and  conti'ctioners  carried  on  as 
”  J.  Newman  ”  at  Blyth.  £5.ixx).  Dirs.: 
J.  N.  and  Mildred  Marshall.  1).  Marshall. 

Ouz  Foods,  Ltd.  (54(1944.)  291-3, 

(ireen  Lanes,  London,  N.4.  Importers, 
exporters,  mfrs.  of  and  dealers  in  hxids 
and  ftxxl  pnxlucts.  £nx>.  Dir.:  J. 
Houlton. 


Commercial  Wrapping,  Ltd.  (548456.) 
44  I’rospect  Road,  Farnlxirough,  Hants. 
£200.  Dirs. :  D.  Kay  and  Mrs.  S.  Kay. 
G.  Rothwell  ami  Mrs.  .\.  Rothwell. 

Avenue  Hygienic  Dairies,  Ltd.  (548526.) 
23,  Wakefield  Street,  ICast  Ham,  London, 
FL().  To  take  over  businesses  of  dairy¬ 
men  and  provision  metchants  carried  on 
at  23.  Wakefield  Street.  Lomlon,  FL6,  by 
Norman  B.  Cork,  and  at  76,  Plashet 
Grove.  London,  FLti.  bv  Mrs.  D.  E.  Jen¬ 
kins.  £i,imx>.  D.  FL  Jenkins  and  J.  H. 
Jenkins. 

Phythians,  Ltd.  (548573.)  31.  Liver- 
ptxil  Road,  St.  Helens.  Lancs.  Manufac¬ 
turers  of  and  tlealers  in  meat  pies,  pasties 
and  all  other  ass<x.'iated  gixids,  butchers, 
etc.  £10,000.  Dirs.:  C.  Phythian, 
W.  G.  Holden,  J.  Killshaw.  C.  .\.  Hunter 
and  S.  Hall. 

R.  E.  Broxton,  Ltd.  (548575  )  35- 

N’ictoria  Stn-et,  Liver|XK)I,  2.  F'resh  fruit 
ami  vegetable  inqxirters  and  exjxirters, 
etc.  £i.(xk).  Dirs.;  R.  E.  ami  Mrs. 
FL  .M.  Broxton. 

Cherryfleld  Food  Products,  Ltd. 
(548<>44.)  44.  ('berry  Orchard  Roail. 

('roydon.  Surrey.  £51x1  Dirs. :  T.  P. 
and  J-  P.  ('oughlan. 


COM  PAX  Y  MEETING 


The  28th  annual  general  meeting  of 
Scribbans-Ketnp  Limited  was  held  on 
September  27  in  London,  Mr.  H. 
Oliver-King  (chairman  and  managing 
director)  presiding. 

The  following  is  an  extract  from  his 
circulated  statement : 

The  year  to  31st  March,  1955,  was 
mostly  one  of  consolidation  with  some 
success  in  the  reorganisjition  of  the 
Companies'  factories  and  the  establish¬ 
ment  of  depots  for  the  distribution  of 
the  Companies’  products.  The  new 
selling  and  distributive  organisation  is 
growing  apace  and  is  proving  effective 
in  handling  the  Companies’  products. 

The  Scottish  factory,  though  still 
not  completed,  is  back  in  full  produc¬ 
tion  and  showing  very  profitable  re¬ 
sults.  One  of  the  more  serious  limiting 
factors  during  the  year  has  been  the 
great  difficulty  in  obtaining  suitable 
labour  in  the  London  area.  This  has 
pinned  down  our  production  in  London 
and  in  turn  both  expansion  and  turn¬ 
over.  So  intractable  a  problem  has 
this  proved  that  steps  had  to  be  taken 
to  expand  the  Grimsby  organisation  to 
a  considerable  extent  and  a  large  build¬ 
ing  scheme  is  on  its  way  as  an  addition 
to  our  Lincolnshire  interests. 

Cake  sales  in  general  were  very  diffi¬ 
cult  for  the  first  three  months  of  the 
year.  However,  new  methods  have  been 
adopted  and  newer  techniques  employed 
and  there  has  been  an  improvement  in 
this  branch  of  our  activities. 

The  reorganisation  of  the  Barker  and 
Dobson  factories  is  proceeding  accord¬ 
ing  to  plan  and  it  is  hoped  to  have 
both  the  new  offices  and  the  new  sugar 


Surrey  Bacon  Oo.,  Ltd.  (546521.)  ,13. 
High  Street,  Epsom.  Surrey.  £io,oiX). 
Dirs.;  R.  .\.  Samwell  and  G.  J.  Shewrv. 

W.  F.  Charters  (Tettenhall),  Ltd. 
(547841.)  F'ruit.  fish  ami  poultry  mchts., 
etc.  £4,500.  Dirs.:  .\.  ami  C.  Kenwrick, 
3(>,  .\ntrobus  Roail,  Sutton  CoUltic  Kl. 
Warwicks. 

Woodside  Meats,  Ltd.  (554580.)  Im- 
fxirters  ami  ex}x>rters  of  meat.  £nx). 
Subs.:  C.  G.  Stickler.  C.  J.  Bollard.  11, 
Old  Jewry,  London.  E.C.2. 

Fuller  and  Hall,  Ltd.  (554538.)  Ex- 
jKirters  and  importers  of  fresh  fruit  and 
vegetables.  £itx).  Subs.:  Jean  and 
T.  .\.  Herlx-rt,  156,  Strand,  London, 
W.C.2. 

Flour  Advisory  Bureau,  Ltd.  (554(h)4.) 
To  improve  the  organisation  of  the  Hour 
milling  industry  in  England.  Wales  and 
elsewhere.  £hx).  Dirs.:  J.  .\.  R.mk. 
Sutton  Manor,  Sutton  Scotney,  Win¬ 
chester,  W.  1).  Vernon.  D.  B.  King  and 
W.  .M.  Imi)e\-. 

George  Harris  and  Son  (Whisky  Brok¬ 
ers),  Ltd.  (554(x)8.)  £5.ixx).  Dirs.. 

Mrs.  R.  M.  Harris,  Wingstone.  Maraton, 
Newton  .Xblxit.  Devon,  ami  R.  .\.  I’ea- 
c«K'k. 

From  Jordan  and  Sons,  Ltmited,  t  om- 
f>any  Registration  Agents.  ii().  Chancery 
Lane,  London,  M’.C.2. 


confectionery  factory  in  operation 
before  Christmas.  Both  turnover  and 
profit  have  been  maintained. 

The  retail  side  of  our  interests  has 
had  a  fair  year.  The  policy  of  the 
Company  to  modernise  the  whole  of 
the  branches  is  proceeding  and  some  of 
the  newer  branches  are  showing  most 
satisfactory  returns. 

It  has  been  necessary  to  invest  a 
further  considerable  sum  of  money  in 
Canada.  This  was  required  for  a  large 
extension  to  our  Hochelaga  interests  in 
Montreal.  The  investment  to  date  is 
showing  excellent  results.  In  Johannes¬ 
burg  we  were  unfortunate  in  making  a 
small  loss,  but  this  was  compensiited  to 
some  extent  by  Cape  Town  which  is 
operating  at  a  satisfactory  profit. 

The  trading  profit  is  304.974, 
which  is  slightly  more  than  last  year 
and  achieved  after  writing  off  £30,000 
for  modernisation.  Taxation  this  year 
took  £663,861  as  against  £783,191 
leaving  us  with  a  net  figure  for  the 
Group  of  £704,243  as  against  £657,930. 

In  the  Balance  Sheet  Fixed  Assets 
have  risen  from  £3.593.238  to 
£4,103,481.  The  Current  Assets  exceed 
Current  Liabilities  by  £2,653,248  which 
is  satisfactory. 

Such  figures  as  have  been  presented 
to  me  for  the  current  year  show  that 
results  are  being  quite  well  maintained 
except  in  one  division.  The  board  has 
every  confidence  that  when  its  plans 
come  to  fruition,  shareholders  will  not 
be  disappointed. 

The  report  was  adopted  and  a  total 
dividend  distribution  of 
approved. 
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Information  and  Adviee 

This  Service  is  available  to  subscribers  to  Food  Manufacture.  If  a  stamped  addressed  envelope 
is  enclosed  replies  wiU  be  sent  by  post,  but  enquiries  cannot  be  answered  by  telephone. 


Thickening  tomato  soup 

B.7O27.  iVe  should  like  information  on  the  thickening  of 

tomato  soup.  (Groningen,  Netherlands) 

Soups  are  usually  thickened  by  adding  starch,  flour, 
or  a  gum  soaked  in  water  or  vinegar.  Starch  gives  a 
better  result  than  flour,  and  acts  as  a  stabilising  agent  as 
well.  The  thickening  properties  of  these  materials  are 
adversely  affected  by  boiling,  and  they  are  therefore 
added  at  the  end  of  the  boiling  period.  Starch  must  be 
completely  wetted  by  the  water  or  vinegar  in  which  it  is 
soaked  and  any  lumps  broken  up  before  it  is  added  to  the 
gum.  If  a  gum  is  used,  it  is  advisable  to  soak  it 
thoroughly  in  water  in  the  form  of  a  fairly  finely -ground 
flour. 


American  type  cake  mix 

B.7595-  ^Ve  wish  to  make  and  pack  an  .American  type 
white  cake  mix  using  high  ratio  flour  and  hydrogenated 
fat.  Would  you  please  give  us  a  basic  recipe  for  such 
a  mix?  (Brisbane,  Australia) 

White  Cake  Mix 

lb.  oz. 


Special  cake  flour  . .  . .  . .  10  o 

Spc'cial  hydrogenated  shortening  . .  50 

Castor  sugar  ..  ..  ..  . .  12  o 

Raking  powder  . .  . .  . .  9 

Milk  powder  . .  . .  . .  ..10 

Salt  . .  . .  . .  . .  . .  2 

Cream  powder  . .  . .  . . 

Dried  albumen  or  substitute  . .  10 


Total  liquor  required,  13  lb.;  i  lb.  of  dry  mix  will  take 
7  oz.  of  water. 

Mix  in  a  Universal  type  mixer  (horizontal)  incorporat¬ 
ing  the  fat  and  flour  first  and  sieving  in  the  other  in¬ 
gredients  once  the  fat  is  truly  dispersed.  The  machine 
is  kept  working  slowly  all  the  time. 


Manufacture  of  chocolate-coated  nuts 

B.7616.  We  are  experimenting  with  chocolate-coated 
nuts  in  a  small  gas-heated  revolving  pan,  24-in.  dia. 
Using  30°  Baume  syrup  (at  68°),  flavoured  and 
coloured,  we  find  that  however  small  the  degree  of 
wetting,  the  nuts  stick  together  immediately  and  also 
to  the  sides  of  the  pan.  How  can  this  be  overcome? 
What  should  be  the  temperature  of  the  syrup  on  ap¬ 
plication,  at  what  temperature  should  the  pan  be  kept, 
and  how  fast  should  it  revolve?  When  should  dustings 
be  applied  and  should  they  be  of  sugar,  flour  or  cocoa 
poxi'der?  We  are  trying  only  very  small  lots  of  about 
I  lb.  nuts  each  time.  Would  there  be  any  appreciable 
difference  if  we  were  to  use  large  quantities?  Before 
beginning  to  coat  the  nuts  with  chocolate  syrup  we 
have  thoroughly  covered  them  with  a  solution  of  gum 
arabic — i  lb.  gum  to  i  pint  of  water.  (Sheffield) 

The  sticking  of  the  nuts  would  be  appreciably  lessened 

by  sheer  weight  of  mass  if  larger  quantities  were  pro¬ 


cessed.  The  syrup  is  applied  at  room  temperature  and 
the  pan  should  revolve  at  18-20  r.p.m. 

The  gum  coating  must  be  thoroughly  dr\’  before  ap¬ 
plying  charges  of  syrup.  The  dusting  should  be  made 
immediately  the  nuts  are  completely  covered  with  the 
syrup  charge,  the  operator  passing  his  hand  through  the 
nuts  as  they  revolve  to  assist  freedom  of  movement. 
Once  the  first  dusting  has  been  made  the  pieces  will  begin 
to  revolve  more  freely  but  the  operator  must  assist  the 
operation  with  his  hand  throughout  the  whole  coating 
process.  The  dusting  may  be  done  with  mixtures  of  icing 
sugar  and  cocoa  powder  in  the  proportion  required. 
Each  charge  must  be  allowed  to  dr\'  thoroughly  before  a 
further  charge  is  added.  The  syrup  charges  and  dustings 
are  continued  till  the  desired  size  of  confection  is  achieved. 
The  final  charges  should  be  made  in  an  unheated  pan  and 
finished  when  perfectly  drj’,  by  placing  a  slab  or  several 
pieces  of  beeswax  in  the  pan  and  allowing  to  run  until 
polished. 


Information  supplied 

The  Enquiry  Ser\’ice  has  dealt  with  requests  for  the 
names  of  manufacturers  and  suppliers  of  plant,  machinery 
and  materials,  and  also  general  information  as  follows ; 
B.7600.  Supplier  of  food  colours.  (Paris) 

B.7601.  Information  on  manufacture  of  apple  juice. 
(London,  W.12) 

B.7602.  .Advice  on  the  prevention  of  fat  concentrations 
in  the  can  during  canning.  (Tel  Aviv) 

B.7603.  Information  on  canning  meal  preparations 
(Somalia) 

B.7604.  .Advice  on  installation  of  ventilation  in  bakery 
storeroom.  (Inverness) 

B.7607.  Makers  of  canning  and  boiling  machines. 
(London,  E.C.i) 

B.7608.  Names  of  firms  making  phosphates.  (Co. 
Kildare) 

B.7609.  Recipe  for  cheese  straws.  (Patrington,  Yorks.) 
B.7610.  Information  on  canning  creamed  rice.  (Spald¬ 
ing,  Lines.) 

B.7611.  .Advice  on  manufacture  of  potato  puffs.  (Black¬ 
burn,  Lancs.) 

B.7612.  Recipe  for  wafer  biscuits.  (Nicosia,  Cyprus) 
B.7613.  Books  on  food  preservation.  (Sheffield) 

B.7614.  Suppliers  of  automatic  packing  machines  for 
ground  coffee.  (Gloucester) 

B.7615.  .Advice  on  filling  jam  into  large  tins.  (Slough, 
Bucks.) 

B.7616.  .Advice  on  manufacture  of  chocolate  coated  nuts. 
(Sheffield) 

B.7617.  Procedure  for  manufacture  of  pork  and  veal 
luncheon  meat.  (London,  E.15) 

B.7619.  Suppliers  of  packaging  machinery.  fEslov, 
Sweden) 
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Recent  Patents 


C  OMPLETE  SPECIEICATIONS  ACCEPTED 

•  l>A\VKiNi.s  aiul  1).  Daw- 
KiX(;s ;  M«vh;iiiiMns  for  sii-viii>»  or  niash- 
in>>  l(H)»lstutfs. 

7  <0,171.  J.  M.  ('a.mi’KEi.l  ;  Machiiu's  for 
cutting  oti  the  fins  of  fish. 

7.f'L5<)5.  ('A.NAmAX  Hkf.wekiks.  Ltd.  ; 
Process  for  clarifying  ami  stabilising  vege¬ 
table  beverages  containing  tannin. 
7.<5.5jo.  Prck ESS  Millers,  Isc.  :  Methoil 
ot  milling  whole  grain  kernels  for  proihic- 
ing  a  non-rancitlifying  product. 

733,401.  Gaskell  and  Chambers,  Ltd,; 
Valv»-s  for  beer  or  other  barrels,  casks  or 
similar  recejitacles. 

7.f5  7.f4-  ••  K  Knollexbero  : 

.\Iethod  and  apparatus  tor  manufacturing 
fats. 

735,480.  \V.  S.  Harro.n  and  Son,  Ltd.  : 
Machine  tor  the  tlrying  treatment  of 
cereal  flakes. 

735,608.  t'.  Zei'THEN  ;  Method  »)1  manu¬ 
facturing  butter,  and  butter  worker  for 
utilising  the  method, 

735'^57-  ^  Perina:  Apparatus  for  heat¬ 
ing  an  oven  chamber  of  a  baking  or  c<H>k- 
ing  oven. 

73(),oi3.  Samband  Islenzkra  Samvinsi'- 
FELAOA  and  K.  Bjornsson:  Fish  skinning 
machines. 

739,702.  G.  H.  R.  Watson:  Pro«luction 
of  bakers’  yeast. 

739,466.  K.  \V.  Webster  and  C'o.,  Ltd.; 
.\pparatus  for  crating  and  dtNrrating 
bottles. 

739,9i(>.  Verkstads  a.  H.  Mekano.  :  I>e- 
vices  foi  convi'ving  of  iKittles. 

73<).0i9.  R.  (L  T.  Haader;  .\pparatus  for 
skinning  tish  fillets. 

739.f>24.  G.  Wao.ner  :  Sealing  rings  for 
preserving  cans. 

739.534.  (L  Diekenbaih;  Continuous 
presses  for  oleiferous  seeds  and  other 
fruits. 

739,8<>7.  GfTT  llol  ENI'NGSHI  TTE  StER- 
KRADE  .\.(L :  Roll  housings  for  sugar 
cane  mills. 

739,982.  F.  Knops,  |.  ThoI’et  and  R. 
Knops  :  Rotary  grinding  machine  for 
chocolate  and  similar  masses. 

7.19.991-  N.  J.  and  E.  1.  Williams: 
Means  for  use  in  the  handling  and  grading 
of  fruit. 

739.79’.  Soc.  d’Etcde  et  d'Exploita- 
TioN  Chimie  et  MECANiyiE  E.C'.E.M.; 
Peeling  machines. 

739.8<)<>-  Kraft  Foods  Co.;  l>ivisible 
package. 

7.16.979.  .Martin  and  Martin,  Ltd.  :  Ma¬ 
chines  for  packing  articles  in  Inittles  or 
jars. 


ABSTRACTS  OF  BRITISH  PATENTS 
C'hoculate  straining  improved 

Straining  chixrolate  is  ditficult  because 
of  the  changing  physical  structure  of  the 
mass.  The  consistency’  varies  from  that 
ot  an  oil  to  that  ot  a  tlough  just  liefore 
the  cluK'olate  is  moulded.  Molten  choco¬ 
late  must  approach  its  setting  temjx*ra- 
ture,  ami  tliis  results  in  an  increase  of 
viscosity  so  that  under  the  influence  of 
gravity  it  will  only  pass  through  a  fairly 
large-mesheil  strainer.  Gravitv-ojx’rated 


strainers  an-  not  suitable  for  molten 
chocolate  mass  which  passes  through  the 
strainer  in  thin  streams,  forming  air 
bubbles  which  cannot  lie  eliminated  later. 
1  lori/ontally  arranged  strainers  soon  be¬ 
come  clogged  by  foreign  matter. 

In  this  invention,  a  viscous  mass  of 
unstraineil  molten  chocolate  is  pumjied 
through  a  pi[H-  into  a  straining  chamlx’r. 
The  chamber  is  equipjHil  with  a  circular 
win-  mesh  strainer  which  can  be  i-asily 
removed  for  cleaning.  Foreign  matter 
and  sediment  tall  into  a  trap  in  front  of 
the  strainer  aiul  are  removeil  by  a  worm 
convevor.  The  worm  conveyor  actuates 
a  scraper  bar  which  keeps  the  strainer 
from  iH-coming  clogged. — 731.488.  linker 
Perkins. 

Continuous  baking  pans 

.\n  improved  baking  pan  for  use  in 
continuous  baking  machines  is  adapted 
to  be  continuously  fed  or  ejected  anil  re¬ 
placed  by  similar  pans. 

The  pan  consists  of  a  top  portion,  con¬ 
taining  a  number  of  cavities  to  hold  the 
batter,  with  flanges  that  terminate  in 
right-angled  saddle  portions  adapteil  to 
ride  on  the  conveyor  system.  The  inven¬ 
tion  includes  a  device  for  conveying  and 
inverting  the  pans  by  gears  which  engage 
with  the  loin*  portions  of  the  end  mem¬ 
bers  of  the  pans. — 730,810.  G .  Hegel. 

Improved  milk  cooling 

Tnis  invention  relates  to  “  in-can  " 
cooleis  bv  which  milk  can  be  cooled  in 
the  can  or  churn.  These  cixilers  consist 
of  a  head  or  top  casing  which  tits  over 
the  open  top  of  the  can.  and  from  which 
is  rotatablv  suspemled  a  hollow  central 
spindle  which  is  connected  to  the  cixiling 
water  supply.  .\t  its  lower  eml  the 
spindle  branches  into  two  upwardly  ex- 
teiuling  limbs,  whose  upjx’r  ends  termin¬ 
ate  above  a  disc  fast  on  the  spindle  aiul 
are  each  provideil  with  tangential  outlets 
and  through  which  the  water  discharges. 
The  whole  assembly  constitutes  a  rotor 
immersed  in  the  milk. 

The  reaction  pnxluced  by  the  discharge 
of  water  from  the  outflow  pijx's  causes 
the  rotor  to  turn  slowly  in  the  milk,  the 
water  tlischarge  setting  up  a  furth'-r  ctxil- 
ing  action  on  the  outside  of  the  can.  For 
this  purposi'  the  head  of  the  cixih-r  is 
fornu’d  with  an  inwardly  extending 
flange  in  which  the  discharged  water 
colh’cts  and  is  evenly  distributed  through 
a  series  of  ajx  rtures. 

In  present  tlesigns  the  central  spindle 
of  the  rotor  is  supjx'.rted  by  a  thrust 
bearing  in  a  collar  forming  part  of  the 
head.  The  bearing  is  at  a  {xiint  alxive 
the  intake  of  the  ctxiliiig  water  to  the 
spindle  so  that  damage  from  water  will 
1k‘  prevented.  With  this  arrangement  it 
is  lu-cessary  to  arrange  the  nozzle  provitl- 
ing  the  water  intake  to  the  spindle  at 
right  angles  to  the  axis. 

In  the  present  invention  the  central 
spindle  of  the  rotor  is  suspended  from  a 
bearing  located  in  a  plane  Ix'neath  the 
inlet  for  the  water,  which  takes  place 


through  a  central  ofH-ning  provided  bv  the 
Ixire  of  the  pijx-  forming  or  connected  to 
the  rotor  spindle,  so  that  the  Ix’aring  is 
subjected  to  the  lubricating  action  of  the 
water  as  it  passes  into  the  piix‘. 

The  bearing  can  Ix’  provided  by  a  two 
part  collar  consisting  of  an  up|X‘r  ixirtion, 
flanged  for  attaching  to  the  head  and 
formed  with  a  nozzle  tor  connection  to 
the  water  supply,  and  a  lower  |x>rtion 
in  which  there  is  an  annular  shoulder 
providing  a  recess  lor  tin-  ball  race. 

On  the  upper  end  of  the  spindle  there 
is  a  flange  formed  to  fit  the  recess,  its 
under  side  being  supporteil  with  tht  liall 
bearings.  On  the  underside  of  the  Hange 
of  the  up|x>r  portion  of  the  collar  is  a 
n-cess  which  is  screweil  internally  and  into 
which  the  lower  juirtion  is  lietachably 
secured.  the  shoulder  being  screw 
threaded  for  this  purpose 

It  is  said  that  by  means  of  this  inven¬ 
tion  it  is  jxissible  to  obtain  an  unob¬ 
structed  flow  of  water  to  the  rotor  and 
the  attachment  nozzle  for  the  water 
supply  hose  can  lie  arranged  in  axial 
alignment  insteail  of  at  right  angles. — 
728.017.  ].  J.  Hhne.  Ltd. 


ABSTRACTS  OF  FOREIGN  PATENTS 

Dehydration  of  cooked  potatoes 

•Approximately  6o"„  of  the  water  in 
cixiked  mashed  potatiX’S  is  removid  by 
adding  0-5- I’o  ethylene  hytlroxide  to  i 
part  of  potato,  placing  the  slurry  in  a 
container  made  ot  regenerated  cellulose 
with  a  wall  thickness  of  1-2  mils,  and  ex¬ 
posing  the  container  to  a  current  of  air 
to  allow  ditiusion  aiul  ev'a|K»ration.  The 
slurry  is  then  filttreil  so  that  an  ad<li- 
tional  25-30'’,,  water  is  removed.  The 
filter  cake  is  dried  to  give  a  granular 
powtler,  w  hich  can  lx*  rehytlraterl  to  pro¬ 
duce  a  masheil  (xitato  with  the  character¬ 
istics  of  freshly  made  mashed  potato. — 
r.S.  2,7o4.2(x).  (Through  Cheiincal 
.^flS^.) 


Shaped  containers  for  cream 

Flexible  containers  for  oil-in-water 
emulsions  including  milk  or  cream  can  be 
shaped  from  a  solution  of  0-8-^%  by 
weight  of  an  organic  polysilicone  in  a 
vinyl-tvjH’  resin.  A  suggested  formula  is 
91",,  polystyrene,  1.4'’,,  organic  polysili¬ 
cone  and  7-9'’ o  chlorinated  paratYm. — 
Dutch  73.23.}.  (Through  Clieiii.  .4hst.) 

Food  wrapping  material 

Sausages,  eggs,  or  other  fcxuls  can  be 
preserved  by  coating  them  with  a  thin 
layer  of  vulcatiised  rubber  latex,  pre¬ 
pared  by  heating  iion-concentrated  latex 
with  sulphur,  zinc  oxide  and  an  accelera¬ 
tor  at  80°  for  I  hr.  The  coated  prixlucts 
can  be  vulcanised  afterwards  for  a  short 
time.  For  products  packed  in  paper 
Ixixes  the  Ixixes  are  coateil  in  the  same 
way.  The  wrapping  layer  is  transparent 
and  impiTmeable  to  air  and  water. — 
Dutch  74,913. 
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Loders  Coeos  Butters 


give  that  EXTRA  Quality 


LODERS  &  NUCOLINE  LTD. 

Southern  Arto  Northern  Area  Scotland  and  Northern  Irelana 

UNILEVER  HOUSE  BLACKFRIARS  LIVERPOOL  ROAD  WARRINGTON  19  BLYTHSWOOD  SQUARE  GLASGOW 

LONDON  E.C.4  •  Tel-  CENtral  6323  LANCS  *  Tel:  WARRINGTON  800  Tel:  GLASGOW  CENTRAL  8921  LN  13 
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MARINOL 


You’re  safe  with  MARINOL 


An  ideal  bactericide 


•k  Non-toxic 
■k  Non  irritant 


k  No  more  corrosive  to  natural 
rubber,  metal  or  plastics  than 
water 

k  Odourless  and  deodorant 


When  preparing  food  and  drink  for  the  public  mere  cleanliness 
is  not  enough. 

The  scientist  knows  the  enormous  range  of  bacteria  and  fungi 
that  can  cause  trouble. 

You  only  need  to  know  the  remedy — MARINOL 
Full  particulars  from  : 

BAYER  PRODUCTS  LIMITED 

Neville  House,  Kingston-on-Thames,  Surrey 

Associated  export  company  :  WINTHROP  PRODUCTS  LIMITED 


Dryers 


Equ:pn-.cnt  of  our  manufacture  can  be  found 
today  in  every  quarter  of  the  world.  We  supply 
apparatus  in  stainless  steel,  copper,  aluminium 
etc. — in  w  luitcver  material  is  most  suitable  to  the 
wotk  in  hand.  Mav  we  not  build  some  for  you  ? 


I  plnmclts 


tCONTXOLLEa  BY  H.  POST  If!  X  &  IONS  LTD.) 


BtNNFFT  SONS  &  SHfc.^RS  LTD.,  Q-I^  GEORGE  ST.,  M.WOIESTER  SC^ARb,  LONDON,  W.l.  TEL:  WELBECK  8201  (4  LINES)  WORKS:  BIRMINGHAM,  LEEDS,  LONDON 
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YEWCO 

YORKSHIRE  ENGINEERING  A  WELDING  Co.  (■roMorO)  Ltd. 
FRIARS  WORKS,  BRADFORD  ROAD,  IDLE,  BRADFORD. 

Phone;  Idle  470  (3  lines).  Grams:  Yeweo,  Bradford 


are  improved  in  texture, 
flow  and  ‘sales-appeal’  by 

Q.P. 

HOMOGENISATION. 

Sauces,  Creams,  Salad 
Dressings,  Flavourings,  Ice 
Cream,  etc.  .  .  .  are  some 
of  the  existing  applications 
and  YOUR  product  can 
benefit  by  the  scientific 
application  of 


HOMOGENISERS 


4  Basic  Models,  28  Variations  give  outputs  from 
10  to  300  g.p  h.  in  pov/er-operated  form. 


We  shall  be  pleased  to  advise  you 


HOLLOWS  WORKS.  SHAWCLOUGH,  ROCHDALE. 
Telephone:  ROCHDALE  49321 
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hygienically  sealed  -  ready  to  serve 


The  food-conscious  European  was  quick  to  appreciate  the 
value  and  convenience  of  food  in  tubes  and  now  more  British 


Manufacturers  are  employing  this  useful  sales  aid. 
The  BETTS  service  is  backed  by  150  years  of  experience  and  offers 
technical  advice  on  materials,  filling  machinery,  storage,  hygiene,  pack 
design,  printing  and  special  delivery  services.  Send  for  details. 


for  rigid  containers  in 
aluminium  and  collapsible  tubes 
^  in  tin  -  coated  lead,  aluminium 
and  other  alloys. 


AND  COMPANY  LIMITED 


HOLLOWAY  MILLS.  ELTHORNE  ROAD,  LONDON  NI9 

Telephone;  AKOiway  4361 

PARIS  •  MARSEILLES 


FOOD 

PROCESSING 


FRUIT  AND 
VEGETABLE 
PRESERVING 

MACHINERY 


PANS  <e  MIXING  MACHINES 


Consult 


A  FEW  MODELS  FROM  OUR  TREMENDOUS  RANGE 


BRIERLEY,  COLLIER 
&  HARTLEY,  LTD. 

BORO  WORKS, 
ROCHDALE 


a  LONDON  OFFICE: 

Sunridge,  Ruden  Way, 
_  Epsom  Downs,  Surrey. 
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I-ElVfolV 


Please  write  or  telephone: 


SAUVEN 


PRECISION  BUILT  ELECTRIC  MOTORS 
Designed  with  40  years 
experience  in  scientific 
research  and  development. 

A.C.  single  and  three-phase  motors  up  to  10  H.P. 
Fractional  H.P.  D.C.  motors. 

Electric  truck  motors  up  to  10  H.P.  and 
control  gear. 

A.C.  single-phase  self-regulating  alternators. 

Loom  motors — switchgear — transformers — 
electronic  control  gear,  etc. 

Contractors  to  all  Government  Departments 


CARTONS 
WRAPPERS 


The  “Codedge”  machine  pro¬ 
vides  the  most  rapid  and  efficient 
method  of  coding  your  products. 
Capacity  in  excess  of  2,000  labels 
per  minute,  ensures  negligible 
labour  costs.  Let  us  code  one 
or  two  packs  of  your  labels  and 
send  you  full  details. 


and 

Endurance  . 


13 HATTON  WALL' LONDON -E.C. I  Telephone:  CHAncery  34 1 i 


BECKENHAM  •  KENT 

Ttltphone.  B»ek*nham  0066  &  1152 
Works : 

EAGLE  WORKS,  BECKENHAM 
ST.  JOHN'S  WORKS,  PENCE 
LAUREL  GROVE  WORKS,  PENGE 


On  many  famous 
products  the  code 
is  on  the  edge 


HDM 


UNI' 


RF 


\T 


S  E  M 
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On  the  subject  of  Control 


•it’s  know-how 
that  counts ! 


^/^^agnetic  valve  co. 

^  LIMITI 

28  ST.  JAMES'S  PLACE  '  LONDON  '  S.W.I 


TrI.:  HrdtPork  7S8S 


It's  a  relief  to  know  that  you  can  place 
complete  reliance  on  your  auxiliary  services 
having  everything  under  control.  Magnetic 
Valves  have  the  ‘know-how’  accumulated 
over  25  years  in  the  valve  manufacturing 
business,  and  they  can  apply  it  to  your  contro 
requirements,  whether  automatic  or 
remote,  for  air,  oil,  steam,  coal  gas,  and 
other  industrial  liquids  and  gases.  No 
help  from  glands,  stuffing-boxes,  or  driving- 
shafts  is  required.  Ask  for  our 
illustrated  literature,  which  gives  details 
of  the  full  range  of 
Magnetic  Valves  up  to  12  in.[ orifice. 

SPECIAL  VALVES  DESIGNED  if  required. 
STANDARD  VALVES  DELIVERED  ex  stock. 


MAGNETIC  “R”  TYPE 
SINGLE  BEAT  STOP  VALVE 

The  standard  valve  is  provided  with  {in.,  ^in.  or 
tin.  B.S.P.T.  Connections  and  (Un.  orifice 
( .'.in.  seat  diameter)  to  operate  on  pressures  up 
to  100  lb.  per  square  inch.  An  increased  size 
orifice  can  be  arranged  dependent  upon  the 
pressure  to  be  controlled.  This  valve  is  suitable 
for  controlling  water,  air,  oil,  jpis,  refri^rants, 
etc.,  and  is  adaptable  to  either  straight  or 
angle  pattern. 


.  .  here  is  a  new  book  giving  fresh  and  complete  ! 


coverage  in 


COMPOUND  MILLING 


compound 

’billing 


by  N.  O.  SIMMONS 

Royal  8vo.  xx -1280  pages.  Illustrated.  42s,  net. 

Postage  lOd.  Home,  Is.  4d.  Abroad. 

In  most  countries  the  present  need  for  increased  food  production  is  of  prim^ 
importance.  The  processing  of  feeding  stuffs  is,  therefore,  a  matter  of  growdng 
interest  throughout  the  world. 

As  the  title  implies,  the  book  spjKialises  in  the  numufacture  of  compound 
feeding  stuffs  for  livestock.  Associated  subjects,  such  as  the  manufacture  of 
“  strai^ts,’*  seed  cleaning,  grass  grinding  and  cubing,  cereal  flaking  and  the 
processing  of  poultry  com  are  also  include,  but  the  main  purpose  of  the  book 
is  the  detailed  description  of  the  compound  milling  process  and  the  machines 
employed  in  it  between  the  intake  of  raw  materials  and  the  delivery  of  finished 
products. 

In  view  of  the  shortage  of  literature  dealing  with  this  subject,  the  author, 
who  has  wide  knowledge  and  experience  of  his  subject,  has  rendered  an  important 
and  valuable  service  to  those  engaged  in  the  provender  and  compound  milling 
industry,  whether  as  experts  or  students. 

The  book  ia  divided  into  two  tectioni: 

1.  Raw  Materials.  Animal  Nutrition  and  the  Compound  and  Provender  Miller.  The  Principal  Feeding  Stuffs  used  in  the  Manufacture  of  Compounds  ind 
Provender.  T)q>ical  Compound  Rations  and  their  Composition. 

2.  Machines  and  Processes.  The  Intake  and  Storage  of  Raw  Materials.  The  Intake  and  Storage  of  Molasses.  Cod  Liver  Oil  and  Fish  Solubles.  Weiring 

Grinder  Plants.  Mixers.  Blending,  Mixi^  and  Cubing  nanta. 
Grass  Grinding  and  Cubing.  Cereal  Flaking.  The  Manufacture 

_  _  _ _  itills.  Weighing  and  Packing  of  Finished  Products.  Storage  and 

Delivery  of  Finished  Products.  Layout  of  Compound  and  Proven^r  Mills.  Production  Costt.  Appendices.  Index. 


The  Intake  and  Storage  of  Raw  Materials, 
and  Cleaning  of  Raw  Materials.  Seed  Cleaning.  Conditioning  and  Drying.  Grinders.  Griik 
Cubing  and  Pelleting  Machines.  Practical  Cubing  and  Pelleting.  Cube  and  Pellet  Cooling.  Grai 
of  Mixed  Poultry  Com,  Cut,  Kibbled  and  Rolled  Grain.  Exhaust  Systems  in  Compound  Mills. 


Obtainable  through  your  usual  bookseller 


5 


LEONARD  HILL  [BOOKS]  LIMITED,  STRATFORD  HOUSE,  EDEN  STREET,  LONDON,  N.W.I. 
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An  electronic  I 

DIP-STICK  I 

that  answers  any 
level  gontro!  problem 


THE 

FIELDEN 

TEKTOR 

^eeps  thinp 


jmoN 


.CHOU* 


^ert  Jenkins  e  Co. 

tSTABLtSHiO  A 

ROTH  E  R  HAM  M 


Food  Manufacturers  rely  more  and  more  on 
Jenkins  welded  equipment — a  tribute  to  their 
foresight  and  to  the  excellence  of  our  design  and 
craftsmanship. 


Here  isa  simple,  compact  devicethat  gives 
immediate  indication  when  the  contents 
of  a  container  have  reached  a  set  level.  In 
addition  to  its  v  isua  I  warning,  the  tektov 
can  be  connected  to  any  circuit  to  sound 
an  alarm,  operate  a  stop  switch  or  con¬ 
trol  the  equipment  feeding  the  container. 


few  components 


A  dipstick  and  co-axial  cable, 
tofethcr  with  the  compactly  hou¬ 
sed  transformer,  valve,  relay  and 
condenser  are  the  only  compo¬ 
nents.  No  flaps,  floats  or  moving 
parts! 


controls  so/ids  or  I kjuids 


Milk,  fruit  juices,  beverajpa, 
sugar,  fats,  starch,  tea  coffee, 
flour,  cereals,  currants,  nuts,  oils, 
etc.  can  be  electrically  controlled 
by  the  TtKToa. 


Stainless  Steel 
Jacketed 
Tipping  Pan 


fits  any  container 


Bins,  vats  or  trays  of  almost  any 
shape  and  size  can  be  fitted.  The 
TFKToa  dipstick  merely  needs  a 
I*  hole;  the  unit  housing  (approx. 
7  square  and  4'  deep)  is  mounted 
anywhere  nearby.  Remotecomrol 
can  easily  be  arranged. 
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4  most  ejficient  Sh  red  del*  for  foodstuff's 


JT  OR  shredding  fruit  peel,  almonds,  gelatine,  fruit 
pulps,  ginger,  gum,  meats,  vegetables,  roots  and  other 
materials,  the  B.J-D  Swing  Hammer  Shredder  is  an 
admirable  machine.  Simple,  sturdy  and  needing  only 
a  minimum  of  maintenance,  it  can  handle  moist 
materials  and  give  good,  even  reduction. 

Product  size  can  be  varied  and  in  some  applica¬ 
tions  no  screen  bars  are  required.  The  two  most 
popular  sizes  are  IS''  x  8"  and  20"  x  12";  larger  sizes 
are  available.  Send  your  problems  on  shredding  or 
grinding  to  B.J-D,  and  let  us  do  a  sample  test  for 
you — of  course,  without  any  obligation. 


by  the  makers  of  the  famous  ATOMILL  Fine  Grinders 


BRITISH  JEFFREY-DIAMOND  LTD.,  CRUSHER  AND  INDUSTRIAL  DIVISION,  15-17,  CAXTON  ST.,  LONDON,  S.W.I 


Oranges  &  Lemons  (and  Grapes  too!) 


In  the  days  of  St.  Clement,  CITRIC  ACID.  ACID  SODIUM  CITRATE  (AERACIT), from 
the  acid  of  the  lemon,  orange,  lime  and  grapefruit  now  produced  by  biological  methods, 
and  TARTARIC  ACID.  CREAM  OF  TARTAR.  SODIUM  POTASSIUM  TARTRATE 
(ROCHELLE  SALTS),  from  the  acid  of  the  grape,  were  not  known  in  their  pure  state. 


Manufacturers  of  high  grade  food  products  now  find  many  applications  for  these 
materials  in  all  branches  of  the  industry.  ^  ^ 


Invaluable  for  jams,  soft  drinks,  jellies,  sweets,  bottled 
and  tinned  products.  Cream  of  Tartar  and  Aeracit  are 
particularly  recommended  to  the  baking  trade  as  high 
grade  aerating  agents  with  absence  of  end  taste. 


All  are  produced  in  the  U.K.  to  the  highest  standard  of  purity  by 


Ttltfrom:  KtMSm,  SOCHUMCH,  LONOON. 


Ttkehtnt:  ADVANCC  I2M  (7  IHm) 
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mincemeat  malt  sugar  fats  cooking  compounds 
quick  frozen  vegetables  milk  powders  sweets  spices 

POULTRY  HYGROSCOPICS  INDUSTRIAL  CHEMICALS  GELATINE 

hydrophilics  water  paints  efflorescents  moulding 
paints  adhesives  pharmaceuticals  detergents 
powders  soft  fruit  antibiotics  metallic  powders 

ALS 
DURS 
ING 
CALS 
CO 

OZEN  SEA  FOOD 
DETERGENTS 
''IG  COMPOUNDS 
ICALS  GELATINE 
KJ  MALT  SUGAR 


)GR 

ELECTRICA 

paints  ADHE 
hydrophilics 
poultry  HYGR 
DYES  QUICK  FR 

SPICES  EFFLORESCENTS  MILK  POWDERS  SWEETS  MOULDING 
POWDERS  SOFT  FRUIT  ANTIBIOTICS  METALLIC  POWDERS 
DELIQUESCED'^'  CHEMICALS 

QUICK  ‘THE  MOST  FAR-REACHING  OLOURS 
GLACI  DEVELOPMENT  IN  PACKAGING  aking 
POWDE.  SINCE  THE  WAR**  tMiCALS 

PHOTOGRAPhiw  -»eRS  TOBACCO 

HSH  ELECTRICAL  COMPONENTS  QUICK  FROZEN  SEA  FOOD 
PAINTS  ADHESIVES  PHARMACEUTICALS  DETERGENTS 
HYDROPHILICS  WATER  PAINTS  FATS  COOKING  COMPOUNDS 


WRITE  TO 


GELATINE 
ALT  SUGAR 
S  MOULDING 
LLIC  POWDERS 
AL  CHEMICALS 


(LIVERPOOL)  LTD. 

FISH  ELECTRICAL  COMPONENTS  OUlCK  FROZEN  SEA  FOOD 
HYDROPHILICS  WATER  PAINTS  FATS  COOKING  COMPOUNDS 
POULTRY  HYGR'*  M AKERS  GELATINE 

ALT  SUGAR 
OULDING 
OWDERS 
HEMICALS 
COLOURS 
PULP  BAKING 


DYES  QUIC^' 
SPICES  EF 
POWDER 
EMULSION 
QUICK  FROi. 

glace  cherries 


EXTRUDERS 

A.I.D.  APPROVED 


POWDERS  NUTS  SILVER  PLATE  HORTICULTURAL  CHEMICALS 
PHOTOGRAPHIC  CHEMICALS  IMPALPABLE  POWDERS  TOBACCO 


HENRY  JACKSON  (Liverpool)  LTD. 

ADMIRAL  STREET.  LIVERPOOL  8. 

Telephone: — LARK  LANE  1818  (Three  Lines) 


Our  service  to  the  petrol¬ 
eum,  chemical  and  allied  industries 
is  as  specialists  in  the  design  and 
manufacture  of  all  types  of  storage 
and  pressure  vessels  of  welded  con¬ 
struction  in  mild  steel,  stainless 
steel  and  other  alloys.  Our  assoc¬ 
iated  Company,  John  Thompson 
(Wolverhampton)  Ltd.  specializes 
in  the  fabrication  of  the  larger  type 
of  fusion-welded  vessels.  They  are 
equipped  to  manufacture  fusion- 
welded  vessels  conforming  to  Lloyds 
Class  I  Specification  in  plate  up  to  4' 
thick,  and  in  some  instances  in 
excess  of  this  dimension. 

FRACTIONATING  COLUMNS 
DISTILLATION  PLANTS 
HEAT  EXCHANGERS 
MIXERS 

SCRUBBER  TOWERS 

EVAPORATORS 

CONDENSERS 

STORAGE  TANKS 

STILLS 

PRESSURE 

and  VACUUM  FILTERS.  tU- 


JOHN  THOMPSON  (DUDLEY)  LTD 
DUDLEY,  WORr.ESTERSHlRE 
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Hopkinsons*  Small  Bronze  Valves 
incorporate  all  Hopkinsons’  experience 
of  large  valves  for  the  most  important 
applications.  They  are  robust  and  reliable  beyond  what  is  usually  expected  of  small 
valves.  To  the  engineer  who  values  exceptional  trouble-free  service,  these  qualities  will 
commend  themselves.  Write  for  Catalogue  951  -  ‘Bronze  Valves’ 


This  small  valve 
can  do  a  big  job 


HOPKINSONS’  SMALL  BRONZE 


HOPKINSONS  LIMITED  HUDDERSFIELD 


— 

LONDON  OFFICE:  34  NORFOLK  STREET  « 

■  STRAND  - 

•  W.C.2. 

HV68 

JJ^^  JUoHeex  Cmamet  JiaHt4actuxe%s  . , . 

ESTABLISHED 

\ 

/ 


llawi  CxAowi  pw6lem  Miued 

SATINEX  CAN  BE  USED  FOR  THE  COLOURING 
OF  ALL  TYPES  OF  FOODSTUFFS.  IMPARTING  A 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE 


Q(9r//e  sample  le 

L.  LAMBERT  &  CO.  LTD 


LONDON  OFRCE: 

4  PERCY  STREET,  W.l 

Telephone:  MUSeum  6102 


FACTORY: 

COLNE  WORKS,  UXBRIDGE,  MIDDX 

Telephone:  UXBRIDGE  3095 


XCll 
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Any 

METAL 

Any 

GAUGE 

Any 

MESH- 


Made  to  an  almost  limitless  range  of  speci> 
fications  ‘Harco’  Woven  Wire  provides  a 
satisfactory  solution  to  all  screening  and 
filtering  problems. 

‘Harco*  Woven  Wire 

ensures  accurate  control  of  quality,  and  maxi¬ 
mum  output  over  prolonged  periods  of  service. 

If  desired,  ‘Harco’  Wire  Cloth  can  be  supplied 
in  non-corroding  metals  and  alloys. 

Please  ask  for  Catalogue  No.  FD269. 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD. 

Woolwich  Road.  London,  S.E.7.  GREonwich  3232  (22  lines) 
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Dickinson  Self-Service  packs  are  within  your  reach 
too.  Printed  in  attractive  designs,  these  transparent 
him  packs  available  in  i-lb  and  1-lb  sizes,  are  ideally 
suitable  for  packing  cereals,  dried  fruit,  etc. 

They  bring  you  self-service  packaging  with  an 
individual  character,  at  a  price  that  could  not  be 
obtained  in  any  other  way.  Ask  your  usual  supplier 
for  details — jou’ll  be  surprised  to  learn  how  in¬ 
expensive  Dickinson  Self-Service  packs  are.  In  case 
of  difficulty,  write  to : — 


John  Dickinson 

&  Co.  Ltd. 


APSLEY  MILLS.  HEMEL  HEMPSTEAD,  HERTS. 

Telephoite:  BtKxmoor  124 

PACKING  BAGS  FROM  PAPER,  FILM,  FOIL,  COTTON,  PLIOFILM,  POLY1HENE,  LAMINATED 
MATERIALS,  ETC.  SEAL-EASI  BAGS.  POWDER  POCKETS  AND  ENVELOPES.  FILM,  WAXED 
AND  FOIL  WRAPPINGS.  SEMI-RIGID  TRANSPARENT  ACETATE  CONTAINERS  AND  WINDOW 
CARTONS.  KARRIER  BAGS  AND  MILLINERY  BAGS.  HEAT  SEALING,  GUMMED  OR  UNGUMMED 
EMBOSSED  SEALS  AND  LABELS.  PACKWFLL  SEALING  MACHINES.  HOLDFAST  GUMMED  PAPER 
TAPES,  GLUED  AND  THERMOPLASTIC  STAY  PAPERS.  GUMMED  AND  HEATSEAL  LABEL  PAPERS 


More  than  a 
matter  of  taste 


Yestamin  does  improve  the  flavour  of  processed  foods,  but 
its  most  important  attribute  is  nutritional,  since  it  consists  almost 
solely  of  protein  and  carbohydrates  in  association  with  vitamins  and 
organic  minerals.  It  is  virtually  fat  free.  Yestamin 
— pure,  de-bittered.  dried  yeast — is  one  of  the 
richest  known  sources  of  the  complete  vitamin  B 
complex  in  its  natural  proportions.  No  other 
substance  can  effect  greater  dietary  improvement  at 

such  low  cost. 

Yestamin  is  widely  used  in  the  food  and  pharmaceutical  industries  to  enrich  and  fortify  Soups, 

Stews,  Beef  Cubes,  Meat  Extracts,  Savoury  Biscuits,  Invalid  Foods,  Tonic  Beverages,  Children's  Foods, 
special  products  for  nursing  and  expectant  mothers,  etc.,  etc.,  etc.  Yestamin  is  specially  suitable  for  all 
tonic  preparations  requiring  the  complete  vitamin  B  complex  in  its  natural  proportions. 

Free  test  samples  are  available  to  interested  manufacturers  who  may 
be  assured  of  our  practical  co-operation  in  any  problem  arising  out  of  its  uses. 


YESTAMIN 

PROCESSED  YEAST 


THE  ENGLISH  GRAINS  CO.  LTD.,  SHOBNALL  ROAD.  BU  RTON-ON-TRENT 


PUL 


SER 


W/KRO- 


Designed  for  hourly  output  capacities  2S0/500-lbs.  5  h.p. 


Built  for  precise  particle  control,  the  mikro  •  pulveriser  provides  higher 
production  at  lower  cost.  New  development  has  particular  value  in  processing  of 
heat- sensitive  materials.  In  nuny  cases  it  will  effect  a  25"o  reduction  in  tempera¬ 
ture  rise  with  a  corresponding  increase  in  production  per  horse-power  hour.  Its 
enhanced  efficiency  widens  its  field  of  application  by  making  possible  grinding 
of  certain  materials  hitheno  found  baffling  or  impossible  to  handle. 


and  Vm  the 

production  bottleneck 


Production  has  never  been  higher  .  .  .  the  whole 
factory  working  at  top  pressure  yet  output  figures 
are  low  .  .  .  something  wrong? .  .  .  something  very 
wrong!  The  Packaging  Department  ?  Oh  yes,  they 
work  hard,  as  their  overtime  figures  reveal,  but 
outmoded  packaging  methods  are  losing  both 
time  and  money.  Avoid  a  bottleneck  and  save 
time  in  your  packaging  with  TRANSOTAPE, 
the  modern  self-adhesive  tape  with  a  thousand 
and  one  labour  saving  uses.  There's  a  need  in 
your  organization  for  TRANSOTAPE. 


1^ 

DENTOLITE 

EMULSION  PAINT 

anCt^  pOyirvC 
/cUvo6  wcr^^cO 


\Nb  viQuld  like  Dentolite  Finish, 
but  for  this  job  it  need  not  be 
seiUsteriiising.  ” 

This  is  typical  of  many  requests  received  by  us  and 
appears  to  be  the  result  of  a  misunderstanding 
brought  about  by  the  very  success  of  DENTOLITE 
as  a  germicidal  and  fungicidal  finish. 

Actually,  DENTOLITE  is  the  best  quality  P.V.A. 
Emulsion  Paint  it  is  possible  to  produce.  It  is  non- 
poisonous,  free  from  odour,  scrubbable  and  dries 
with  a  beautiful  satin  sheen.  ONE  COAT  OVER 
ANY  SIMILAR  COLOUR  GIVES  FIRST- 
CLASS  OBLITERATION. 

DENTOLITE’S  special  self-sterilising  properties 
are  due  to  the  unique  method  of  manufacture 
(World  Patents  applied  for)  which  confers  on  it 
the  properties  of  permanently  resisting  disease- 
producing  germs  and  mould,  making  it  the 
PERFECT  HYGIENIC  WASHABLE  WALL 
FINISH. 

DENTOLITE  is  available  in  thirty  attractive  pastel 
shades  AND  COSTS  NO  MORE  THAN  ANY 
OTHER  FIRST-CLASS  EMULSION  PAINT. 

Shade  cards,  scientific  reports,  technical  IHarature, 
etc.,  will  be  gladly  sent  on  request. 

Manufactured  by  the  makers  of 

DENTONAMEL 


TRADE  MARK 


SINCE  1789 


DENTON  EDWARDS  PAINTS 

LIMITED 

Paint  and  Varnish  Makers  for  over  IhO  years 
ABBEY  ROAD  BARKING  •  ESSEX 

Telephone:  Rippleway  3871  (10  lines) 
Telegrams :  EDLACA,  BARKING 
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THE  BEST  EFFLUENT  SCREEN 
for  more  than  50  years 


type  “D” 

and  still 
the  BEST 


OTHER  TYPES 
TO  COVER 
YOUR  NEEDS 


SELF-CLEANING— EFFICIENT 
AND  AT  THE  RIGHT  PRICE 


LONGWOOD  ENGINEERING  CO.  LTD. 

HUDDERSFIELD  -  ENGLAND 
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"IS\7INI  fully  AUTOMATIC  WRAPPERS 
IT  U  INIZ^  AUTOMATIC  REEL  OVENS 


KNEEDA  MANUFACTURING  CO.  LTD. 


Phone:  FLAxman  8451  /2 
Cables:  Kneedaman  London. 


FYNA”  FULLY  AUTOMATIC 
WRAPPER  AND  SEALER 


ff  ★ 


*  EQUIPMENT  I 

*  isalready  working  in  Australia,  * 

*  New  Zealand,  S.  Africa,  * 

*  Rhodesia,  Uganda, Tanganyika,  * 

*  Kenya,  Iraq,  Israel,  Sudan,  * 

*  Turkey,  Eire,  Gold  Coast,  * 

*  Nigeria,  Belgium,  Holland,  * 

*  France,  Norway,  Sweden,  Fin-  * 

*  land,  Chile,  Uruquay,  Canada,  * 

*  etc.,  etc.  * 

*  ★ 


FYNA”  FULLY  AUTOMATIC 
REEL  OVENS 


Ideal  for  cakes  biscuits,  bread,  pies,  etc.,  in  waxed  wrapper.  Fired  by  oil,  gas,  coke,  electricity.  For  bread,  confectionery, 

“  Celophane,”  etc.  4  times  as  fast  as  hand  wrapping.  Packages  biscuits,  roast  meats,  pies,  etc.  In  many  sizes,  8  pan  to  72  pan 

from  5L'  to  18"  in  length,  3'  to  7'  in  width.  15"/,  SAVING  capacity. 

IN  PAPER. 


Stainless  Steel 


Tilting  steam  jacketed  mixing  pan 

A  RECENT  addition  to  our  Stainless  Steel  Steam 
Jacketed  Pans  is  the  25  gallon  tilting  pan  pro¬ 
vided  with  motorised  mixing  gear.  This  is  not  just  a 
jacketed  pan  with  a  mixing  attachment,  but  a  unified 
piece  of  equipment  designed  from  the  outset  to  be 
what  it  is.  The  result  is  an  efficient  unit  of  tidy 
appearance  that  is  easy  to  keep  clean,  an  important 
factor  where  cleanliness  is  necessary. 


The  Taylor  Rustless  Fittings  Co.  Ltd. 


Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  i2  Leeds  38711 
London  Office:  Great  Peter  Street,  London,  S.W.i.  Abbey  1575 
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To  save  time  and  labour,  use  . . . 


AN5CER 


LABELLING  MACHINE 


FOR  SIMULTANEOUSLY  AFFIXING  TWO  OR  THREE  LABELS 


AM5CER 


SEALING  MACHINE 

and 


CLAYTON 


V*  I  I  W  I H  QUICKA  HYDRO 

JAR  WASHING  &  DRYING  MACHINE 

OUR  ADVICE  AND  ESTIMATES  WILLINGLY  GIVEN 


Sole  Agents  for  the  Confectionery  Trade: 

FRANK  KEMP  LTD. 

223.6  FINSBURY  PAVEMENT  HOUSE.  120  MOORGATE.  LONDON.  E.C.2 


A  History  of  Fish  Processing  —  Ancient  and  Modern 

FISH  SAVING 


By  Charles  L.  Cutting,  b.s<..  ph.d.,  f.r.i.c. 

Ucmy  Svo.  XV  +  S73  page*-  lUustraieti.  42s.  net.  Postage:  8d.  Home,  it.  3d.  Abroad. 


This  book  presents  for  the  first  time  a  connected  picture  of  the  evolution  of  the  methods  of  preservation  of  one  of 
our  most  imporunt  foodstuffs  from  earliest  records  up  to  and  including  present-day  practice,  with  a  glimpse  at  the 
future. 

Preservation  by  drying,  salting,  smoking,  canning,  chilling,  and  freezing  is  dealt  with  in  its  historical  context, 
drawing  freely  on  contemporary  historical  documents  and  literature.  The  relationship  between  technique  and  social 
and  technological  background  is  brought  out  in  describing  the  course  of  development.  In  dealing  with  present-day 
practice  a  comprehensive  picture  is  given  for  the  first  time  of  the  preservation  processes  involved  in  the  fishing  in¬ 
dustry  with  all  its  ramifications.  The  author  is  specially  qualified  for  writing  such  a  unique  work  since  he  is  Officer- 
in-Charge  of  the  Humber  Laboratory  for  Research  in  Fish  Technology  of  the  Food  Investigation  Organization  of  the 
United  Kingdom  Government  Department  of  Scientific  and  Industrial  Research. 

Profusely  illustrated  in  black-and-white  and  colour  photographs,  mostly  reproduced  for  the  first  time. 

Contents  include:  Acknowledgements.  Preface.  Introduction.  Antiquity.  Fish  in  Pre-industrial  Times.  Red  Herrings, 
Bloaters,  Pilchards  and  Salmon.  The  Rise  of  the  British  Herring  Fishery.  White  Fish  Salting  and  Drying.  The  Canning 
of  Fish.  Distribution  of  Fresh  Fish.  The  Freezing  of  Fish.  Fish  Meal  and  Dehydration.  The  Future. 


ObUtutabh  through  your  usual  bookstlltr  LEONARD  HILL  [BOOKS]  LIJMITED 

9.  EDEN  STREET,  LONDON,  N.W.i.  Euston  59Ii 
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UPGRADE  YOUR  PRODUCTS 

and  secure  highest  prices  in  consuming  countries.  Good 
quality  will  always  sell  the  goods  even  in  periods  of  bad  trade. 


m 


The  necessity  of  hand  picking 
is  eliminated  by  the  use  of 

GUNSON’S 

SORTEX 

PATENTED  AUTOMATIC  ELEQRONIC  SEPARATOR 

Latest  Model,  Type  G.2 — Each  Unit  Entirely  Self-Contained 
(Width  17  in..  Length  45  in..  Height  60  in.) 

This  machin*  ha*  baan  tastad  undar  condition*  of  tropical 
boat  and  humidity  by  a  Britiah  Govarnmant  dapartmant 


rejects 


The  original  bulk  contained  3|%  of  faulty  beans  which  were  eliminated  at  an  output  of  160  lbs.  per  hour.  Coffee 
beans,  peas.  nuts,  seed  maize  and  articles  of  similar  size  can  be  separated  with  equal  results.  Send  us  a  2  lb.  sample 
of  your  product  for  treatment  and  report.  For  particulars  write  to: 

R.W.GUNSON  (SEEDS)  LTD 

WHOLESALE  SEEDSMEN 

20/21  STa  DUNSTAN'S  HILL  •  LONDON  E.C.3  •  ENGLAND 

Potantea*  and  Sole  Maken  U.K.  Potanu  No.  617276  U.S.A.  Patent  No.  2536693  and  ether  World  Patents 


‘ANCOU  IDEAL 

Mincers  and  6J' 

Automatic  Mincers,  6^'  and  8' 

Diana  Dicing  Machines 
Bowl  Choppers 
Fillers  with  Linkers 
Bone  and  Meat  Bandsaws 
Bone  Grinders 
Suinless  Steel  Equipment 
Dick  Butchers’  Tools 
Mincer  Knives  and  Blades 
Dove-tailed  Hornbeam  Blocks 

REPAIRS  AND  OVERHAULS 
GRINDING  OF  KNIVES 
AND  PLATES 


=1 

iij ' 

®  ! 

' 

UNION  FOOD  MACHINERY  &  EQUIPMENT  LT? 

25  -  57,  HACKNEY  ROAD.  LONDON,  E.2. 

Phone:  SHOreditch  54-72  .  Cables :  UFOMANCO  BETH  LONDON. 
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WILLIAM  BRYAN  LTD 

^xxx  Jmest  Qualittf 


^  PEPPER  &  SPICES 

MACE,  NUTMEGS.  GINGER.  CINNAMON.  ETC. 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILCATE,  LONDON 


SeDBAU”  brand 


c 
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REALM-H  OWARD 


Rotating  Union 


Full  particulars  of  this 
fitting  and  our  complete 
ranges  gladly  sent  on 


request  to: 


THE  REALM  ENGINEERNG  WORKS  LTD 


267,  WHITEHORSE  LANE,  SOUTH  NORWOOD,  LONDON,  S.E.2S 

Telephone;  LIVingston  1087/88/89  ‘Grams:  Realmard,  Southnor,  London 


Rotating 

Unions 


WETTER  FOOD  MACHINERY 

We  offer  a  comprehensive  range  of  machinery  for  the  manufacture  of  Meat  Products. 


High  Speed  Electric 
Bowl  Cutters 


ELECTRIC  POWER  MINCERS 
up  to  5  tons  per  hour  capacity. 

ELECTRIC  BOWL  CUTTERS. 

Various  sizes. 

POWER  SAUSAGE  &  PASTE  FILLING  MACHINES. 
MEAT  &  PASTE  MIXING  MACHINES. 

MEAT  &  VEGETABLE  DICING  MACHINES. 

MEAT  CUTTING  BANDSAWS. 

SAUSAGE  SKIN  SPOOLING  MACHINES. 

STEAM  COOKERS. 

STAINLESS  STEEL  FOOD  TRUCKS. 

STAINLESS  STEEL  WORKING  TABLES. 

Ask  for  illustrated  folder. 


J.  C.  WETTER  &  CO.  LTD.,  21  Middle  St.,  West  Smithfleld,  London,  E.C.I 

Phone:  MONarch  8936/7/8 
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Suitable  for 
pumping: 

^uAiu  Cream 

Sufar 

Chocolate 

Vegeuble 

Cheese 

Jam 

Ice  Cream 

•  Ideal  for  transfer  duties.  _ 

•  Smooth  flow  without  churning. 

•  Suction  up  to  29  ft.  water  vacuum. 

•  Up  to  350  lbs.  per  sq.  inch  for  pressure  filling. 

•  Infinitely  Variable  and  Reversible. 


WriM  for  full  detail t  to: 


PLENTY  &  SON 

fLENTv.  NEWBUOY  Marine  Engineers  i  Pump  Manufacturers 

NEWBURY,  Berks. 


EMULIN 

IS  ACCLAIMED  TO  BE  THE  FINEST 
AND  MOST  ECONOMICAL 

SAUSAGE  IMPROVER 
AND  STABILIZER 

AN  ESSENTIAL  INGREDIENT 
FOR  ALL  SAUSAGES, 
CANNED  &  COOKED  MEATS, 


Made  under  strict  laboratory  control  by  British 
Food  Chemists  with  a  lifetime  of  experience 
Conforms  to  all  requirements 
of  Food  and  Drugs  Act 

IVri/e  for  further  details 

MAIN  DISTRIBUTORS  : 

D.  F.  BLAKESLEY  &  CO. 

87  TURNMILL  STREET,  LONDON,  E.C.I 

Tei:  CLE  0192 


--for  ALL 

ENGINEERING  SUPPLIES 


I  COCKS,  VALVES,  GAUGES, 

HOP  I  PACKINGS,  JOINTINGS, 

8022  j  BELTINGS,  VEE-ROPES, 

2S  lines  |  PUMPS,  HOSES,  UNIONS, 

I  SOOT  BLOWERS,  etc. 

! 

I  Write  or  phone— 

W.  H.  WILLCOX  &  CO.  LTD. 

SOUTHWARK  STREET,  LONDON,  S.E.l 
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CKAGED  BOILER 


FULLY  AUTOMATIC 


For  every  industry  requiring  steam  or  hot 
water  for  power,  processing  and  heating, 
the  “  Steambioc  ”  offers  these  outstanding 
advantages  — 

COMPLETELY  SELF^ONTAINEO.  Compact 
BF'  and  space-saving. 

RAPIDLY  AND  EASILY  INSTALLED.  Delivered  as 
a  single  unit.  Place  in  position— make 
water,  oil,  electricity  and  steam  connec¬ 
tions  and  the  Steambioc  is  ready  for  service. 

HIGH  OVERALL  EFFICIENCY  at  all  loads. 

FULLY  AUTOMATIC  CONTROL  no  attendance. 

NO  SMOKE,  no  ash,  no  dirt. 

FULL  PROTEaiON  against  every  eventuality.  \ 


FIRST  CHOICE  IN 
PACKAGED  BOILER 
PLANT  —  A  PRODUCT  of 
the  BABCOCK  <fi  WILCOX 
ORGANISATION 


TYPES  ASIZES.  The  “Steambioc**  is  avail¬ 
able  in  a  range  of  types  and  sizes  to 
meet  individual  requirements,  for 
evaporative  capacities  from  1,500  to 
18,000  lb.  hr.  (from  and  at  212  F.),  or 
equivalent  heating  output  in  B.Th.U. 


Ask  for  Publication  No.  1628 


Ultohont:  FLEET  STREET  0481  and  6181 


Tel. :  PRImrose  6688 
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WHIFFEN  ti  SONS  LTD..  DFPT.  AG  GZA,  SOUTH  WEST  HOI  SE.  MARVIEBONE  RD.,  LONDON, 
N.W.l.  TtlEPHl>NE:  PAUUINUTON  lUFl/8.  TELEGRAMS:  WHIFFEN,  NORWEST,  LONDON 


THE  CHEMICAL 

SENSES 


Demy  8vo.  vii+538  pages  25s.  net. 
Postage:  8d.  home.  Is.  2d.  abroad 

Contents  include:  The  Chemical  Senses.  Their 
Part  in  Life.  Structure  of  the  Chemical  Sense 
Organs  and  their  Connections.  Sensation. 
Olfaction.  Gustation.  The  Common  Chemical 
Sense.  Chemical  Sensibility  in  Lower  Animals. 
Classification  of  Odours.  Chemical  Constitu¬ 
tion  and  Odour.  Taste  and  Constitution. 
Physical  Properties  of  Odorous  Materials. 
Theories  of  Odour.  Perfumes  and  Essences. 
Flavour  and  Food.  Glossary.  Bibliography. 
Author  Index.  Subject  Index. 


obtainable  through  your  bookseller. 

LEONARD  HILL  [BOOKS]  LIMITED 

STRATFORD  HOUSE,  EDEN  STREET,  LONDON,  N.W.l. 


WHIFFENS 

Industrial  and  PharmateutUal 
Chemical  Division  of  Fisons  Ltd. 


High  quality  products  from  the  Alexandria 
factory  of  The  Standard  Food  Products  Co. — 
the  most  up-to-date  plant  with  the  largest 
production  in  Egypt. 

Enquiries  to: 

S.f.P.  (FOOD 

(products)  limited 

I  22a  COLLEGE  HILL,  LONDON,  E.C.4. 

I  Telephone:  City  3731/2.  Telegrams:  Zicambiadi,  London 

II  _ ::: - - 


The  formation  oflactosecrystals 
and  large  ice  crystal  clusters 
must  be  avoided.  This  can 
easily  be  prevented  by  adding 
GELOZONE,  an  efficient 
stabiliser,  to  the  mix.  The 
great  value  of  Gelozone  con¬ 
sists  in  its  capacity  for  absorb¬ 
ing  large  quantities  of  water. 


The  absorbed  water,  when 
frozen,  produces  smaller  ice 
crystals.  Hence  your  frozen 
product  has  a  greater  smooth¬ 
ness  of  texture. 

Only  a  quarter  of  an  ounce  is 
required  per  gallon  of  mix.  In 
other  words  Gelozone  is  four 
times  as  strong  as  gelatine. 


‘Gelozone’  is  the  registered  trade  mark  of  Whiffen  A  Sons  Ltd. 


by  R.  W.  Moncrieff 


CIV 
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MODEL  24-C 

30  GALLON 
CAPACITY 

TWO  SPEED 
HEAVY  DUTY 
MIXING 
MACHINE 


n  T.  Hardaker 

(FOOD  MACHINERY)  LTD 


in  stainless  steel  wire 
or  special  spring  steel  wire 


bf  counuy  of 


Phocofi 


.adbiiry  Brat.  Lid. 


STANDARD  PATTERNS  FROM  STOCK 


BRITISH  MADE  THROUGHOUT 


Enrober  belts  are  made  in  Bright  Patent  or 
Stainless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Special  patterns  supplied  for  non-standard 
machines. 


ALWAYS  RUN  TRUE 


BRITANNIA  WORKS.  HAYES,  MIDDLESEX  Telephone:  HAYES  3961-3  Telegrams:GREENINGSHAYES.MIDDLESEX 
HEAD  OFFICE:  BRITANNIA  WORKS.  BEWSEYROAD,  WARRINGTON,  LANCS. 

NG.4I 
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PYPEKOVER 

a  \quicker,  cheaper,  better  way  to 
protect  thermally  insulated  and 
other  pipes 

JUST  ZIP  IT  ON  AND  OFF 


TELEPHONE:  EAST  HIS.  1186 
TELEGRAMS:  PRESVESALS.  PHONE,  LONDON 


So/e  Licensees —  VICKERYS  LIMITED 


PERMOGLAZE 

YOUR  WALLS 

Permoglaze  is  the  ideal  coating  for 
walls,  woodwork  and  plant  in  food 
factories  and  wherever  brightness 
and  cleanliness  are  desired. 

Easily  applied,  Permoglaze  sets  with 
a  hard,  glazed  surface  which  is  easy 
to  keep  clean.  Its  tile-like  finish 
withstands  steam,  condensation, 
washing  and  hard  wear. 

Supplied  in  Gloss,  Eggshell  and 
Matt  Finishes. 

-  kyri/e  for  booklet  FO208  - 

Sole  makers 

PERMOGLAZE  LTD  •  Tyseley  •  BIRMINGHAM  II 


JOHN  FRASER  AND  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST.,  MILLWALL.  LONDON,  E.I4 


LOCKS 


PLACE 


This  new  patcnccd  development  for 
coverinf  pipes  and  ducts  consisu  of  Poly- 
Vinyl  Chloride  Sheet  with  a  longitudinal 
■■  Flexifhp"  air-  and  water-tight  fastener. 

Pypekover  is  the  ideal  hygienic 
covering  for  all  pipes  and  ducts.  It  does 
not  rot  or  harden  and  is  suitable  for  tem¬ 
peratures  from  -  60  F  to  •  200  F.  Water 
cannot  penetrate  to  the  pipe  or  lagging 
even  when  pipes  are  washed  or  hosed. 
Pypekover  is  non-inflammable  and  will  not 
support  combustion.  Supplied  in  many 
colours  for  identification.  Pypekover  it 
cleaner,  cheaper  and  easier  to  fit  than  the 
usual  canvas  and  paint  covering  and  in 
addition  can  be  removed  and  re-used. 
JUST  ZIP  IT  ON  AND  OFF 

A  clean,  easily  washed,  water,  oil 
and  greaseproof  surface  for  pipes  and 
ducts. 


Teltphont:  WATerloo  7041-2 


SAMPLE  LENGTH 


with  technical  details 
and  prices  on  request. 


WHEN  HOLLANDS  MIX  IT 


A  clean  ^ 

fast  automatic 


perfectly  balanced  mix  in  three 
minutes  (actual  test) — Small 
quantities  evenly  distributed 
throughout  the  whole  mix.  Self 
discharging — sizes  to  suit  your 
requirements. 


Power  elevators  for 
speedy  filling  can  be 
fitted  to  all  models. 


Cpnsult  ut  if  you 
have  a  mixing 
^problem. 


W.  l.  HOLIAHD  LTD.,  ADIIPHI  WORKS 

PRESTON— LANCS,  ret  S203. 


CVI 
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THE  DUCKWORTH  DRIED  FRUIT  CLEANER 


REMOVES 

tm  99%  of  the  stalks,  dirt,  grubs,  nails,  tacks  and  other 
fmous  oibjects. 


RETAINS 

the  freshness  and  bloom  of  the  fruit — without  danger  of  turning 
miidew  through  dampness.  The  sweetness  of  the  sugar  coated 
skin  is  retained. 
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BOILER  TUBE  CLEANING  made  £a^/ 


•  Qean  tubes  mean  maximum  boiler  etUciency  and 
availability  - 

•  Direct  steam  jet  action  along  the  tubes  - 

•  Tube  cleaning  is  reduced  to  a  simple  two-minute 
operation  - 

•  One  Sootblower  only  required  per  Boiler  - 


There’s  danger  in  dirt — danger  to  your  trade  as  well  as  to  your  customer’s  health.  With  a  Caleb  Duckworth  Cleaner 
foreign  matter  is  extracted — and  clean,  dry  fruit  is  delivered  from  the  machine  with  less  than  0-12  per  cent  of 

weight  lost ! 


IVOR 

Traversing  Jet 

SOOTBLOWERS 


which  do  you  sell  ? 


m 


IVOR  POWER  SPECIALTY  CO.  LTD., 


29  WOBURN  PLACE,  LONDON,  W.C.I  AND  ABERDARE.  CLAMORCAN.  SOUTH  WALES 


TOT  ECONOMIC,  Vertical  Cochran 

and  other  Smoke  Tube  Boilers 

Write  for  Publicatiort  No.  SB.  lOilN  to: — 


I 

I 


PROTECTIVE 

PAPERS 

AND 

LINERS 

FOR  BULK  PACKAGING 
AND  PROCESSING  FOODS 
MULTI  WALL  BAGS 
PAPER  SHAVINGS 

W.  K.  THOMAS  &  COMPANY 

27  JOHN  ADAM  STREET,  ADELPHI,  W.C.2 

Specialists  In  British  and  Imported  Papers. 

Telephone;  Trafalgar  6204-5  Telegrams:  Plysack  Rand.,  London. 


L.  Garvin  &  Co.  Ltd.,  Itleworth,  Middleaex.  TeL :  HOUnslow  3483 


CANNING  TOWN  GLASS  WORKS  LTD., 
30-34  NEW  BRIDGE  STREET,  E.C.4 

Telephone:  CENTRAL  5342-5  Telegrams:  DRYAD,  LUD,  LONDON 

WORKS:  CANNINQ  TOWN,  E.1S  MS  QUEENSROROURH  KENT 


Colours  ? 


You  may  have  some  problems  with 
regard  to  your  Colours.  May  we 
submit  samples  or  suggestions  ?  Any 
colour  supplied  that  conforms  to  the 
recommended  list  of  the  Ministry  of 
Food  Committee. 


Host  of  our  Essences  are  really 
good  — why  not  try  one  or  two! 


THE  CONFECTIONERS*  VEGETABLE 
COLOURS  &  FRUIT  ESSENCES  CO.  LTD. 

HESSINA  WORKS,  43a  WHITE  POST  LANE.  HACKNEY  WICK 
LONDON,  E.9 


cvm 
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it  disappears  in  the  course  of  production  but  its  cost 
remains  in  the  price  of  the  product.  How  much  does 


THE  SUPERIOR  AND  HARMLESS  ANTIOXIDANTS 


The  two  representatives  of  Alkyl  Gallates 
e.xtensively  tested  by  famous  research 
workers  and  finally  accepted  a.s  the  most  reliable 
'  and  harmless  Antioxidants. 

Uniform  and  dependable  purity. 

Specified  in  the  British  Pharmaceutical  Code* 
1949  edition. 

Officially  approved  by  the  authorities  in  the  U.S.A.,  Canada,  Nomay 
and  Sweden  as  ANTIOXIDANTS  FOR  EDIBLE  FATS  AND  OllJi. 
Write  for  further  particuiu's. 


NIPA  LABORATORIES  LTO.  TREFOREST  INDUSTRIAL  ESTATE  Nr.  CARDIFF 

Dntributort:  P.  SAMUEISON  &  CO.  ROMAN  WALL  HOUSE.  I  CRUTCHED  FRIARS,  LONDON.  E.C  3 
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WHEN  ONLY 
THE  BEST 
WILL  DO... 


NORTH  ITALIAN 

Tomato  Puree 
28/30% 

concentration  in 
5  Kilo  tins 
and  smaller  sizes. 


'  Packed  by 

lAVALTREBBIA 

^  PIACENZA  •  ITALY  i 

.  ESTABLISHED  1912 


also  Peeled 
Tomatoes — 

Aeroplane 

Brand 


Sole  Agents  in  U.K.  and  Eire: 

JOHN  F.  SEYFRIED  &  SONS,  LTD. 

Seal  House,  107/108  Upper  Thames  Street,  London,  E.C.4 

Telephone:  Mansion  House  6171  Established  1842 


ANHYDROA,S,  36  Norregade.  Copenhagen  K  Denmark 
iOlcqrams  ANHYDRO  Copenhaacn  —  Telechone  Mmeiva  *1767 


vv- 


mixers  are  designed  to  distribute  the  various  powders  evenly 
throughout  the  mass  quickly  and  efficiently.  They  are  fitted 
with  renrovable  agitators,  self-emptying  troughs,  and  safety- 
devices  Trough  capacities  available  between  2  and  18  cu  ft 


WHOLESALE  ONLY 


Write  for  list  DI4lt 


NATIONAL  GLASS 
WORKS  (  YORK  )  LTD. 


Tcl  Paddington  723A 


THE  PASCAU  ENGINEERING  CO.,  LTD..  114.  LISSON  GROVE.  LONDON.  N  W  1 


MARK 


FISHERGATE.  YORK  Tel  YORK  30  2  1 

ALSO  A1  105  HATTON  GARDEN  LONDON  E  C  ' 

t|i  HOiAOiS  ■  * 
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the  modern  system  with  the  multiple  advantages 


system 


Oil*llr#o  Air  Healer  •  tubular  type 
at  illustrated  •  lor  heating  air  up  le 
200-350*  Centlgrada.  Also  suitable 
for  gas  heating.  Special  design 
available  for  temperatures  up  to  500*  Centigrade.  ANHYDRO  Air 
Heaters  are  designed  for  drying  plants  demanding  quick,  efficient 
and  economical  heating  of  tha  drying  air.  Their 

multiple  advantages  often  justify  the  expense  F‘ULL 

DETAILS 

involved  In  replacing  old  air  heaters  with  new 
*  ones  of  the  ANHYDRO  type  application 


HEAT  TRANSFER  FREE 


mitjai- 


XflilBON 


DUTY 

To  cool  2.SOO fall/hr.  of  afood 
liquor  (viscosity  ^0  cp.)  f'om 
l9i}°F.  usinf  water  at  60°F. 

HEAT 

EXCHANGER  UNIT 

One  model  No.  3  cubic  heat 
exchanger  3  pass  Carbon/4 
past  Cast  Iron. 

TOTAL  HEAT 
TRANSFERRED 

L.  - .. 

900.000  B.Th.U./hr. 

Overall  operating  co-efficient 

190  B.Th.U./hr.,ft.»/”F. 

The  corrosion  resistance  and  thermal  efficiency  of  carbon  and  graphite 
materials  have  been  proved  by  their  extensive  use  in  handling  highly 
corrosive  and  complex  liquids  and  gases  found  in  the  chemical  industry. 
Now.  in  Food  Manufacture,  carbon  and  graphite  equipment  offers,  in 
addition  to  outstanding  performance,  the  important  advantage  of  complete 
freedom  from  metal  contamination. 

The  GRAPHITE  CUBIC  HEAT  EXCHANGER  illustrated  is  constructed 
throughout  in  Delanium*  graphite  and  is  being  used  increasingly  by  food 
manufacturers  for  all  unit  processes  involving  :  — 

HEAT  EXCHANGE  •  EVAPORATION  •  CONDENSATION 

HEAT  RECOVERY  •  CRYSTALLISATION 

*  '*  DELANIUM  “  it  a  rt^itttrtd  tradt  mark  and  identifies  the  carbon  and  graphite 
materials  produced  exclusively  by  Fowell  Duffryn  Carbon  Products  Lim  ted. 

POWELL  DUFFRYN  CARBON  PRODUCTS  LTD 

Springfield  Road.  Hayes,  Middlesex.  Telebhone :  Hayes  3994  8. 


Appearana 
is  Important 


Stztt  from  I  to  1,000 
gallons  per  hour. 


J  However  carefully 
food  products  are 
prepared  the  customers’  standard  of 
perfection  is  appearance. 

The  scintillating  clarity  of  Meta- 
filtered  fruit  juices,  syrups,  mineral 
waters,  vinegars,  etc.,  is  the  hall¬ 
mark  of  purity. 


METAFILTRATION  t:=-4\ 

\\\\' 


^^^7^7777777^Tn77WiTiTnu\\\\\\  \ ' 


the  METAFILTRATION  COMPANY  LIMITED.  BELGRAVE  ROAD,  HOUNSLOW  MIDDLESEX 
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LONDON  OIL  CORPORATION  LTD. 

CAMBER  WORKS  •  CAMBERWELL  GROVE 
LONDON  •  S.E.5 


For  all  marking  problems  In  your  packing  department 
consult  the  MARKING  specialists : 

MARK -O- PRINT  LIMITED 

STATION  PATH.  PUTNEY  BRIDGE  STATION.  FULHAM, 
LONDON,  S.W.6.  Telephone :  RENOWN  4135. 


MEAT 

SPOT  OR  FORWARD 
SHIPMENTS 


SUPPLIERS  OF  ALL  TYPES  OF 


MEAT  AND  OFFALS 


W.  NORWOOD  &  SONS  LTD. 

LONDON,  E.I8 

Talaphonas  WANSTEAD 
TELEX  2-2109 

and  at 

GLASGOW  -  NEWCASTLE 


Stainless 

EQUIPMENT 


for  food  processing 


Phone:  KELVIN  1 125/6  Groms:  ‘  STAINLESS  GLASGOW  ’ 
LONDON;  7  Crosvenor  Cordern.  S.W./  Phone:  VICTORIA  1977/8 


Klaitlands  (l/rta/  hkhl  ltd 

III  lASTVoit  fiACt.  ClASCOW.  C.l 


We  have  a  fine  range  of  standard  utensils, 
fitments,  etc.,  for  use  in  the  food  industry.  Your 
enquiries  regarding  these,  or  for  equipment  made 
to  requirements,  will  receive  prompt  attention. 


SPECIALISTS  IN  THE  FABRICATION  OP 

STAINLESS  STEEL.  MILD  STEEL, 
MONEL  METAL,  ETC. 


THE  world's  BEST  EDIBLE  EMULSION 
FOR  BREAD  &  CAKE  PLANT  TIN  GREASING 


Th«  unique 

EASILOCK  ’’ 
interchanfeibic  rub¬ 
ber  type  and  logotypes 
arc  used  on  all  models; 
different  sites  of  let¬ 
ters  and  figures  can  be 
used  together. 


“or 
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MA  KING 


A  HANDY  PUMP  FOR 

CONFECTIONERY  PRODUCTION 


The  versatile  application  of  the  Mono  Pump 
covers  many  duties  associated  with  Confectionery  Production, 
It  is  equally  suitable  for  handling  water,  transferring 
\  sugar  syrup  or  feeding  fruit  pulp 

for  sweet  filling.  / 


This  portable  stainless 
steel  Mono  Pump  is 
pumping  fruit  pulp 

•  Inherently  Self-priming 

•  Powerful  suction 

•  Uniform  Displacement 


MONO  PUMPS  LIMITED 

MONO  HOUSE.  I  SEKFORDE  ST..  LONDON.  E.C.I 
Telephone:  Clerkenwell  8911 
Telegrams :  Monopumps  'Phone,  London 

erd  at  BIRMINGHAM.  DUBLIN.  GLASGOW. 
MANCHESTER.  NEWCASTLE.  WAKEFIELD. 


a  Study  in  Publishing 


MAKING  KNOWN  by  W.  LEONARD  HILL 


Demy  8t'o.  45.  6d.  net.  34  pages. 

Making  Known  written  by  the  chairman 
of  Leonard  Hill  Limited,  sets  out  to  explain 
the  motives  behind  the  highly  specialised 
business  of  technical  publishing;  it  is  a 
criticism  of  the  anomalies  and  misimder* 
standings  which  often  exist  between  author, 
publisher  and  bookseller;  and  it  emphasises 
the  need  and  value  of  partnership. 

The  author  deals  with  the  relationship 
of  the  publisher  to  the  author  and  the 
important  role  of  advertising  in  ^‘making 
known'*  the  wealth  of  knowledge,  and 
materials  available  in  this  technical  age. 

The  reader  will  find  it  written  with 
sincerity,  humour  and  purpose  in  expound¬ 
ing  the  ideas,  thoughts  and  aspirations  of 
a  publisher  on  matters  important  to 
industriEdists  and  authors. 

This  book  is  a  valuable  guide  to  technical 
publishing. 


PUBLISHED  BY  THE  STRATFORD  PRESS  LIMITED  •  9  Eden  Street  •  London  •  N.W.l 


Order  through  your  usual  bookseller 
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rSTAINLESS 

..STEEL 


A  A.  ^  A  A  w  e**"v*pAi 


120  PENTONVILLE  RD.  LONDON  N.l 


6iF.W.  POTTER  A  SOAR  ltd 


mcuv 


FULLER  HORSEY 


SACK  CLEANER 


^and  Dust  Collector  Combined 


Specialists  in  the  Sale  &  I’nluation  of 


Buckat  Elavatori 
Worm  Convoyort, 
Saparating  Siavaa, 
Friction  Sack  Hoittt, 
Sack  Claanara, 
Harb  Rubbing 
Machinal, 
Vartical  Mixari 


FOOD  MANVFACTVmJSG  PLANTS 


OF  EVERY  DESCRIPTION 


Lion  Works,  Vauxhall, 
St.,  Birmingham,  4. 


F.  STACEY  &  Co.  Ltd 


9othbof*> 


Aston  Cross  3721  (7  linos) 


Hydragum 


i(  Prompt 
Deliveries 


the  ideal  stabiliser 
for  use  in  the  manufacture 
of  foodstuffs,  including  ice  cream,  etc. 

Isopropyl  alcohol 
Food  colours 
Citric  acid 


Write  for 


Stock  list 


BROWN  &  FORTH  LTD 


Founded  1890 

•1  OsrabrMk  St. 
MANOHESTER,  11 

MOS  1347-8 


JOHN  CASHMORE  LTD.,  Gt.  Bridga  .  Tipton  .  Staffi. 

Tali  Tipton  1111 /I 


US  Uksrty  St 
NEW  YORKS 

CO  7-4383 


$M/|C>404 


Also  makers  of 

SIEVES 

SCREENS 

DRESSING  COVERS 
TRAYS 
BASKETS 
and  many  other 
Wire  Products. 

Write  for  our 
brochures  of 
Woven  Wire 
and  Wi rework. 


Our  range  of  Weaving  coven  all  gradei 


PHIPP  STREET 
LONDON  E.C.2 


Telephona  •  DlShopsgace  2177  (3  Linct) 


WE  HAVE  THE  LARGEST  FLEET  OF 

Fork-lift  Trucks  for  hire 

IN  THE  COUNTRY  . .  .  and  we  are  the 
largest  manufacturers  of  wood  pallets,  too! 


WANDSWORTH  WORKS.  WANDSWORTH  ROAD.  LONDON,  S.W.S.  TELEPNONE:  MACAULAY  1233  (S  LINES) 
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STEEL  PARTITIONS 

ABIX  Partitions  are  light,  strong,  fire  resisting 
and  easy  to  erect.  Manufactured  in  standard 
units  quick  installation,  easy  removal  or  extension  to 
existing  screens.  We  should  be  pleased  to  help  and 
advise  on  any  partitioning  problem. 


Tel.:  BATTERSEA  8666/7 


Size  of 
single  unit  : 

75'  hifh 
12'  hi(h 
IS'  deep 


Please  write  for 
Illustrated  Catalogue. 


(METAL  INDUSTRIES)  LTD 

FACTORY  EQUIPMENT  SPECIALISTS 

TAYBRIDGE  HOUSE  •  TAYBRIOGE  ROAD  •  BAHERSEA  •  LONDON  S.W.I  I 

Grams  ABIX,  BATT,  LONDON 


STEEL 

CLOTHES  LOCKERS 


ABIX  Cloches  Lockers 
are  of  All-Steel  con¬ 
struction,  with  separate 
hat  and  coat  compart¬ 
ments.  Single  units  or 
banks  of  two,  three, 
four  or  five.  Stove- 
enamelled  olive  green. 
With  lock  and  plated 
handles. 


d  Process  Plant 


CONTINUOUS  CLIMBING  FILM  EVAPORATORS 
for  concentrating  liquids  such  as  milk,  fruit  juices, 
coffee,  syrups,  gum.  whey,  etc. 


CONTINUOUS  SPRAY  DRIERS.  FILM  DRIERS 
AND  PNEUMATIC  DRIERS  for  producing 
powdered  starch,  coffee,  milk,  ice-cream,  etc. 


CONTINUOUS  FLUID  HEAT  TRANSMISSION 
SYSTEMS  for  cooking,  roasting  or  frying  of  fish, 
potatoes,  meat-balls,  crumpets,  etc. 


The  above  illustration  is  of  a  Kestner  Patent  Double  Effect 
Evaporator  with  vapor  recompression  for  the  continuous 
production  of  condensed  sweetened  milk. 


INDUCED  FLOW  STIRRERS  AND  MIXERS  for 
handling  sauces,  soft  drinks,  salad  cream,  syrups, 
cooking  fats,  ice-cream_fruit  juices,  etc. 


K  estner^s 


THE  CHEMICAL  ENGINEERS 


kestner  evaporator  &  ENGINEERING  CO.  LTD.  5  GROSVENOR  GARDENS  LONDON.  S.W.I 
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MISCELLANEOUS  WANTS 


MISCELLANEOUS  WANTS 


WANTED  TO  BUY 
BUSINESS  SPICE  &  DRUBS 

Preferably  in  provinces  in  the  Wholesale. 
Grinding  or  Packing  of  Branded  Spices. 

Investment  in  expanding  business  considered. 

Details  to  Box  B5I  IS. 


WANTED;  Surplus  Stocks  of  Jelly  Cartons. 
Disused  Braiuls.  Large  quantities. — Write: 
.\ngel  Food  Products,  74,  Upper  Street, 
London,  N.i. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 

SECOND-HAND  Tins.  Large  quantities  of 
ex  .M/F  Frozen  Whole  Egg  type  tins  wanted 
weekly.  Size  12  in.  by  6  in.  bv  6  in. — Warring¬ 
ton  Canners  Ltd.,  Penketh,  K’r.  Warrington. 
MEDICAL  bottles;  tablet  bottles;  jars; 
bottle  closures,  bakelite  and  metal  purchased. 
Best  prices  paid. — Samples  and  full  details  in 
first  instance  to  Noel  Davold  and  Co.,  9, 
Laurence  Pountney  Lane,  Cannon  Street, 
London,  R.C.4.  Tel.:  MANsion  House  3051-2. 


TO  MANUFACTURERS  OF 
PRE-PACKED  FOOD  LINES 
SUITABLE  FOR  THE  RETAIL 
OR  CATERING  TRADE 

Have  you  any  dormant  or  slow  selling 
goods  that  you  with  to  clear  which  arc 
taking  up  valuable  space/  We  are  spot 
cash  buyers  for  any  quantity  of  the  above. 

Send  details  to: 

HR.  R.  J.  HIBBINS 
ANGEL  WAREHOUSE  CO.  LIHITED 
ISLINGTON  GREEN,  LONDON,  N.l 

CAN.  3247  (10  lines) 

(Please  mention  this  advertisement  when  replying.) 


UNIT  packing  work  required.  Well-known 
Confectionery  Manufacturing  Company,  pack¬ 
ing  75,000  fancy  tins  per  day  for  seasonal 
trade,  would  be  interest^  in  undertaking  unit 
packing  of  any  product  i-oz.  to  2-lb.  per  unit 
during  the  months  of  December  to  July. 
.Modem  Conveyor  packing  lines.  Able  to 
apply  cellulose  film  overwrap  to  irregular 
shap^  packages  if  required. — Applv  Box 
B5I32- 


STACKING  Trollies  required  to  take  flat  trays, 
approximately  18  in  by  45  in.  long. — Barlow’s 
of  Croydon  Ltd.,  Kent  House,  Station  Road, 
Edenbridge,  Kent. 


The  Strongest  Vanilla  Flavour 

VANOLEUM 


1  at.  (t/<)  MikM  ■  pint  at  aNMca 
4  azs.  B,  B.  t  IB.  1 B,  B.  I  IB.  31/- 


Far  further  details  apply: 

ARTHUR  WHITTAKER  A  CO.  LTD. 

30  Church  Bt,  Nccrten  Heath,  Manchccter,  10 


BUSINESS  OPPORTUNITIES 


Powell  A  Ga.,‘Drum  Blaster'  Werfce,  Barnr  Port  Carmt. 


SECOND-HAND  PLANT  WANTED 

CRISPS  Cutting  Machine  (slicer)  A.C.  Nel^ 
New  Dawn  wanted. — Write  particulars,  price, 
Box  B5130. 

HT-TRA-LEC  automatic  Packing  Machines 
required.—"  X.L."  Crisp  Co.  (Conisbroiigh) 
Ltd.,  Holywell  House,  Conisbrough,  near 
Doncaster. 

WANTED  in  good  condition  Rotoplex  General 
purpose  Heat-Sealing  Machine  with  pocketed 
conveyor.  Also  Transwrap  Machine  suitable 
for  packing  Nuts  and  Fruit  by  volume.  Give 
full  particulars  viz.  Age,  where  seen,  and  price 
expected. — Crimpy  Crisps  Limited,  Cairnhill 
Factory,  AIRDRIE,  Lanarkshire. 
REVOLVING  Pan  required,  must  be  in  good 
condition. — Box  B5147. 

WANTED:  i  Vegetable  Dicing  Machine; 
2  Peerless  Whisks  (Mixers);  i  "  Omatic  ”  Pie 
Punching  Machine;  i  Can  Washer;  i  Meat 
Cubing  .Machine. — Box  B5150. 


EXTRUSIONS  BY  MARLEY 
Buyers  raquiring  rigid  and  flaxibi*  tuba*  and 
sections  in  thermoplastic  materials  should  ask 
for  a  quotation  from  Marloy  Extruaiona  Ltd., 
Dapt.  147  Lenham,  Maidstone  Kent. 
Harrietaham  381. 


DRAKESONS 


GENERAL  METAL  SPINNERS 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  SPINNING 

SHEET  METAL  ENGINEERS 


21  PARKHOUSE  STREET,  CAMBERWELL. 
LONDON,  S.LS. 


RODney 

MMand40B2 


CONVEYOR  BANDS 

(FABRIC) 

MOP  CLOTHS 

For  Fruit  Cleaning  Machines 

THE  KLEENKUT  BINDINGS  CO.  LTD. 
89  BARTHOLOMEW  CLOSE,  LONDON,  E.C.l 
Tel.:  MON  5678/9 


REQUIRED 

A.NY WHERE  IN  SOUTH-EAST  LONDON 

HNDUSTR1.4L  PREMISES 

SUITABLE  FOR 

CONFECTIONERY  MANUFACTURE 

APPRO.XIMATELY  40,000  SQUARE  FEET 

CHAMBERLAIN  &  WILLO\^  S 

23,  MOORGATE,  LONDON,  E.C.2 

Metropolitan  8(X)1. 
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FOOD  POISONING 

by  E.  B.  Dewberry 

Demy  8vo.  3rd.  ed.  xii +318  pages.  Ulus. 
Price  17 s.  6d.  net.  Postage:  6d.  Home,  Is.  Abroad 


Contents:  Part  I.  Introduction.  Historical. 
Bacterial  Food  Poisoning  (Infections  and  In¬ 
toxications).  Seasonal  Prevalence.  Foods  that 
Act  as  Vehicles  for  Infection.  Possible  Sources 
and  Modes  of  Infection.  Prevention  and 
Control.  Part  II.  Staphlyococcus  Food  Poison¬ 
ing.  Contamination  of  Food  by  Poisonous 
Metallics.  Poisonous  Plants.  Edible  and 
Poisonous  Fungi.  Poisonous  Fish  and  Shetl- 
Fish.  Food  Allergy.  Part  III.  Historical. 
Symptomatology:  Differential  Diagnosis  Be¬ 
tween  Botulism  and  the  Other  Kinds  of  Food 
Poisoning:  Mortality:  Climatic  Influence, 
Seasonal  Prevalence  and  Intoxication  Rate. 
Causation:  Bacteriology:  Clostridium  Botu¬ 
linum  and  its  Various:  Occurrence  and  Distri¬ 
bution  in  Nature.  Spores  of  Cl.  Botulinum. 
Toxin  and  Antitoxin.  Foods  Associated  with 
Outbreaks  of  Botulism.  Illustrative  Outbreaks. 
Prevention  and  Control.  Laboratory  Investi¬ 
gation  of  Food  Poisoning  Cases.  Appendices. 

Obtainable  through  your  usual  bookseller. 

LEONARD  HILL  [BOOKS]  LIMITED 
9  EDEN  STREET  •  LONDON  •  N.W.l 
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SITUATIONS  VACANT 

attractive  opportunity  for  Enftineer/ 
Designer  with  experience  in  Itottle  Filling 
Machinery  for  fowl,  liquor,  oil  and  other 
trades,  with  emphasis  on  application  tech¬ 
niques.  Progressive  superannuated  position, 
attractive  slary  commensurate  with  qualifica¬ 
tions  and  experience,  with  provision  of  house 
if  required. — Apply  Personnel  Officer,  Sheep- 
bridge  Engineering  Ltd.,  Chesterfield,  Derby¬ 
shire. 

STATUTORY  BODY  with  headquarters  in 
Edinburgh  and  having  a  number  of  outlying 
factories  have  a  vacancy  for  a  Staff  Engineer. 
Administrative  exf)erience  essential  and  aca¬ 
demic  qualifications  desirable.  Should  have 
thorough  knowledge  of  refrigeration  processes; 
of  civil,  mechanical  and  electrical  engineering, 
and  of  steam-raising.  Age  35-45-  Salary 
according  to  experience  but  not  less  than 
ii.ooo  p.a.  Pension  Scheme. — Write  Box  4266, 
Robertson  and  Scott,  42,  Charlotte  Square, 
Minburgh,  2. 

MANAGER  required  for  Coffee  Processing 
Department  must  be  experienced  and  capable 
of  controlling  a  staff  of  approximately  too 
persons. — J.  Harradine  and  Sons  Ltd.,  294, 
St.  James  Road,  London,  S.E.i. 

PRODUCTION  Foreman  required  for  Fruit 
and  Vegetable  Canning  Factory  in  Midlands. 
Applicants  must  possess  a  sound  knowledge 
of  canning  and  factory  management. — Write 
stating  age  and  experience  and  salary  required 
to  Box  65 1 27. 

ASSISTANT  required  for  fruit  products 
laboratory. — Write  stating  age,  qualifications 
and  salary  required  to  William  Evans  and 
Co.  Ltd.,  Wideinarsh,  Hereford. 

A  young  enthusiastic  man  required  as  Works 
Manager  for  expanding  Meat  Canning  Fact<ir\’. 
A  good  education  is  essential  and  applicants 
should  have  practical  experience  in  the  curing 
and  canning  of  meat,  plus  an  alert  and  adapt¬ 
able  mind.  To  a  suitable  man  a  commencing 
salary  of  £1,000  p.a.  will  be  paid,  with  excellent 
prospects  of  advancement. — .Apply  giving  full 
details  of  training  and  experience  to  Box 
B5140. 

CHEMIST:  Genatosan  Ltd.,  a  member  of  the 
Fison  Group,  require  a  Chemist  for  their 
Process  Development  Department  to  work 
on  pharmaceutical  and  milk  products  at 
laboratory,  pilot  plant  and  full-scale  stages. 
Works  process  or  chemical  engineering 
exps'rience  would  be  an  advantage.  Excellent 
opportunity  for  a  keen  and  enterprising  young 
man.  The  post  is  well  remunerated  ami 
superannuated. — .Applications  stating  age, 
education  and  experience  should  be  addressee! 
to  The  Personnel  Officer,  Genatosan  Ltd., 
Derbv  Road,  Loughborough.  Please  quote 
ref.:  P/C. 


STAFFORD  ALLEN  and  SONS.  LTD.,  requir*  a 
technical  representative  for  the  Food  and  Manu¬ 
facturing  Industries.  Duties  cover  liaison  on 
development  work  between  customers  and 
Head  Office.  Apply  in  writing  stating  age. 
qualifications  and  experience  etc.,  to  Whtr 
Road,  London.  N.l. 

A  qualified  person  is  needed  for  a  progressive 
limi  of  Cake  Mix  Manufacturers  in  the  north¬ 
west  to  organise  and  control  the  technical 
side  of  the  business.  This  will  involve  super¬ 
vision  of  the  routine  laboratory,  the  experi¬ 
mental  kitchen,  batch  testing  in  the  factory 
and  development  and  examination  of  new 
products,  etc.  The  post  brings  managerial 
status  and  is  an  excellent  opportunity  fur 
someone  with  the  right  qualifications  and 
experience. — Write  in  confidence  to  lio.x 
B5t35- 

FACTORY  MANAGER  required  by  a  large 
firm  of  Fruit  and  Vegetable  Canners.  Only 
applications  from  men  of  first-class  experience, 
organising  ability  and  control  of  labour  will 
be  considered.  A  gocxl  salary  will  be  offered 
and  a  house  is  available.  Contributory  Pen¬ 
sion  Scheme. — Full  details  in  strict  confidence, 
age,  education,  experience,  present  and  past 
salaries  received,  to  Box  B5C)93. 

APPUCATIONS  are  invited  for  Supervisors,  I  I 
Male  or  Female,  with  experience  in  the  Fruit 
and  Vegetable  Canning  Industry.  .Must  be 
able  to  control  labour  and  understand  the 
seasonal  demands  of  the  Canning  Industry. — 

Full  details  in  strict  confidence,  age,  experience, 
salary  range,  to  Box  B5079.  L 
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CLASSIFIED 

ADVERTISEMENTS 

In  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

4d.  a  word,  minimum  lOt. 

Box  numbers,  is.  extra. 

SITUATIONS  VACANT 

PRODUCTION  Manager  required.  Small 
factory  producing  fish  and  vegetable  conserves 
and  preserves.  East  London.  Experience  in 
fish  paste  production  an  advantage.  Facilities 
available  for  expansion  and  development. — 
Write  full  details,  experience  and  salary  to 
Box  B5138. 

PICKLE  Foreman  required  by  large  Canners 
situated  in  Naples. — Apply  Box  B5148,  giving 
details  experience,  etc. 

SAUSAGES/Cooked  Meats  London  Factory 
Manager  required.  Able  to  produce  regpilar 
quality  and  know  costings. — Apply  Box 
B5108. 


WEST  AFRICA 

FRUIT  PROCESSING  AND  CANNING 
VACANCIES 

FOR 

A  FACTORY  MANAGER 
AND  A  QUALIFIED  CHEMIST 

An  experienced  Factory  Manager 
i  is  required  to  take  charge  of  all 
operations  at  an  extensive  new  fac¬ 
tory  in  Nigeria  producing  a  range  of 
quality  products  for  export  in  bulk 
and  retail  packs.  This  most  respon¬ 
sible  post  calls  for  a  man  of  the 
highest  integrity,  leadership,  initia¬ 
tive,  organising  and  adniinistrative 
ability,  capable  of  inspiring  staff  and 
factory  hands  with  enthusiasm  and 
team  spirit.  In  addition,  really  good 
practical  experience  of  all  aspects  of 
factory  management  and  hygiene, 
modern  food  manufacturing  methods 
and  plant,  canning  processes,  etc.  is 
essential;  an  engineering  background 
would  be  an  advantage. 

There  is  also  a  vacancy  for  an 
experienced  Chemist  (University 
graduate  or  member  R.I.C.),  with 
practical  experience  in  food  manu¬ 
facture.  to  take  charge  of  laboratory 
and  be  responsible  for  all  analytical 
and  bacteriological  work,  technical 
supervision  of  production  and  quality 
of  output.  Technical  proficiency  must 
be  coupled  with  initiative,  energy, 
tact  in  dealing  with  laboratory  and 
factory  staff. 

Good  salaries  and  prospects  await 
the  right  men.  Superannuation 
scheme,  houses  provided,  generous 
leave,  first-class  passages  for  them¬ 
selves  and  families.  Applications  will 
be  treated  in  strict  confidence  and 
must  give  fullest  particulars  of  all 
previous  experience  stating  age, 
family  details,  date  available. 

Envelopes  should  be  marked 
"Manager”  or  “Chemist"  and 
addressed  to — 

BOX  No.  597, 

c/o  SMITHS. 

100.  FLEET  STREET.  LONDON.  E.C.-4 


SITUATIONS  VACANT 

A.  BO  ARE,  Roberts  anil  Co.  Ltd..  Blackhorse 
Lane,  Vt  althamstow,  London,  E.17  have  a 
vacancy  in  their  Essence  Factory  for  a 
Compounder  who  will  also  act  as  person.il 
assistant  to  the  Production  Manager.  The 
person  they  have  in  mind  is  a  man  with  these 
qualifications:  industrial  and  management 
experience,  the  ability  to  handle  people,  a 
technical  background.  The  position  might 
suit  a  chemist  who  works  with  essential  oils, 
or  a  pharmacist  who  can  handle  large  scale 
distillation  and  extraction.  The  commencing 
salary  is  £850  p.a.  There  is  a  pension  scheme 
and  a  five-day  week.— Write  fullv  to  The 
Director. 

FOOD  Chemist  required  with  experience  in 
factory  technique  to  take  charge  of  Labora¬ 
tory.— .Apply  in  writing  giving  det.ails  of 
experience,  age  and  salary  required,  to 
Will.  Tattersall  and  Sons  Ltd.,  21,  St.  Peter 
Street,  Blackburn. 

FACTORY  Manager  required.  Old  established 
bacon  curers,  sausage  and  cooked  meat 
manufacturers  require  Man.nger  for  plant  in 
Northern  Ireland.  Excellent  prospects  for 
man  accepting  responsibility  and  showing 
initiative.  Experience  essential.  Write  giving 
full  details  in  confidence. — Box  85131. 

MANAGER  Required  for  Meat  Plant  in 
United  Kingdom,  producing  bacon,  beef, 
piork,  mutton,  canned  goods,  sausages  and 
cooked  meats.  Excellent  prospects  for 
experienced  man.  Minimum  salary  £1,000. — 
Write  giving  full  detaiR  in  confidence  to 
Box  85 I 34. 

YOUNG  Chemist  required  bv  Food  .Manufac¬ 
turing  Company  in  West  5iidlands.  Know- 
liHlge  of  .Microbiolo^  an  advantage,  but  ex¬ 
perience  not  essential. — Write  giving  qualifi¬ 
cations,  age  and  salary  required  to  Box  B5149. 


SITUATIONS  WANTED 

TECHNICAL  EXECUTIVE  highly  experienced 
in  works  design,  nuxlemisation  and  manage¬ 
ment.  Formulation  of  development  of  new 
products  very  successful  over  many  years  in 
different  branches  food  trade  especially 
wholesale  and  retail  packet  foods.  First-class 
rhemical  qualifications  and  engineering  ex¬ 
perience.  Present  salary  level  £2,500  p.a. 
Requires  similar  position  with  '*  live  ” 
organisation. — Box  05129. 

GRADUATE,  32,  industrial  and  educational 
experience  in  applied  biochemistry,  micro¬ 
biology,  fooil  analysis,  laboratory  control; 
seeks  Laboratory  Post  connected  with  food, 
dairy,  or  milling  technology. — Box  B5139. 

ASSISTANT  Profluction  Manager  with  large 
food  and  preserve  manufactures  seeks  admini¬ 
strative  position  in  food  factory.  Advertiser, 
aged  30,  with  lalioratory  and  industrial 
experience  holds  City  and  Guilds  Diploma 
in  Cocoa,  Chocolate  and  Sugar  Confectionery 
Technology. — Box  B5143. 

MAN  38,  wishes  to  return  to  Industry  after 
4  years  absence,  experienced  all  branches 
Bakers’  Sundries,  experimental  and  produc¬ 
tion  knowledge  Preserves  and  Canning,  five 
years  Polytechnic  training  Flour  Con¬ 
fectionery. — Box  B3116. 

GO-AHEAD  .Manager  (36)  of  a  sausage  and 
cooked  meat  dept.,  seeks  an  opportunity  to 
improve  his  position  calling  for  initiative  and 
scope  in  a  large  progressive  factory.  Specialist 
with  full  technical  qualifications  and  a  sound 
knowledge  of  pies  and  bacon-curing.  Ex¬ 
perienced  in  management,  good  organiser, 
used  to  production  costs,  costings,  stocks,  and 
intxlem  methods  of  large-scale  production. 
Would  be  an  asset,  no  clock  watcher  and  not 
afraid  of  hard  work.  Prefer  the  North,  Mid¬ 
lands  or  West  of  London. — Box  B5145. 

WORKS  MANAGER,  combines  wide  technical 
experience  of  large  scale  canning  of  Fruits, 
Vegetables,  Meats,  Powder  packaging. 
Sausages,  Pies,  etc.,  with  requisite  practical 
management  ability  of  factoiy*  and  plant  lay¬ 
out,  maintenance,  process  control,  material 
purchasing  and  stores  control,  costing, 
statistics,  personnel.  Able  Administrator, 
A.M.I.I.A.,  experienced  with  national  concerns 
— -Sales  and  Development  conscious. — 
B5151. 


BUSINESS  OPPORTUNITIES 

DISTRIBUTOR  for  tli<-  Laiicasliirf, 

C  hoshiro  arc.i  or  part  of,  liy  a  proiniiU'iit  Ktist 
Midlaiitl>  Icf  Cream  iiiaiiufaelurers.  SliouUI 
be  of  particular  interest  to  companies  with 
cold  stor.ige  facilities  and  refrigerated  oi  in¬ 
sulated  vehicles.  May  also  suit  ice  cream 
manufacturers  intcTested  in  ceasiiif!  pnMluction 
and  distributing  ice  cream  on  a  wholesale  b.isis. 
Interested  parties  please  write  m  strict  con¬ 
fidence  to  .ManaKiiiK  Director,  Ifox  U.SMf). 


REPUBLIC  OF  IRELAND 

Well-known  family  Food  Company 
with  long  established  connection  in 
Ireland  and  the  United  Kingdom  is 
prepared  to  dispose  of  their  interest, 
whole  or  partially,  forfamily  reasons. 
The  industry  comprises  mainly  fruit 
preservation. 

Balance  Sheets  and  all  relevant 
figures  available  to  genuine 
principals.  Box  BSI28. 


THE  priiprictor  of  British  Patent  No.  051 754, 
entitled  Improvements  in  Apparatus  for  Cooking 
or  Heating  Syrups  and  Like  Fluids,  offers 
same  for  license  or  otherwise  to  ensure  its 
practical  working  iirtireat  Britain. — Enquiries 
to  Singer,  Stern  and  Carlln-rg,  Chrysler  Build¬ 
ing,  New  York,  17,  N.V.,  U.S.A. 
HANUFACTURERS  and  Investors  Why  not 
establish  a  Branch  in  the  Republic  of  Ireland 
where  strikes  are  almost  unknown  and  labour 
is  plentiful  ?  Write  us  your  requirements  in 
the  matter  of  factory  premises  and/or  sites. — 
Grew’s  Estates  Ltd.,  54,  Dawson  Street, 
Dublin.  Tel.:  77003/4.  Telegrams:  "  Grew, 
Dublin”. 

IMPORTERS  interested  in  Shelled  Prawn, 
boiled  as  well  as  dry  salted;  I^awn  Chutney; 
.Mango  Pulp  in  brine;  .Mango  Chutney; 
Puppodums;  Madras  Curry  Powder;  fresh 
peeled  and  sliced  Ginger  preserved  in  brine 
and  vinegar  packed  in  teakwood  barrels;  and 
general  produce  from  Southern  India. — 
.\pply  to  Eastern  Produce  Trading  Co.,  P.O. 
Box  17,  G.P.O.,  Madras. 

DE-OREASING  and  Cleaning  Down !  One 
man  can  do  the  work  of  five  with  B.  and  A 
steam  -  cleaning  -  with  -  detergent  equipment ; 
re.tdy  for  use  from  your  own  steam  supply. 
“  Speedylectric  ”  high-eflSciency  steam  lance; 
30  ft.  steam  hose;  15  ft.  detergent  hose;  £40 
complete.  Ideal  for  the  Food  industry. — 
Bastianand  Allen  Ltd.,  Leaflet  L.30,  Ferndale 
Terrace,  Harrow,  Middlesex. 

WELL-KNOWN  Scottish  Pie  Makers  can  offer 
attractive  terms  to  .Agents  with  own  transport. 
Goods  despatched  to  any  part  of  the  country 
by  passenger  train.  Branded  line,  goods  packed 
in  cardboiu-d  cartons,  each  containing  one 
dozen. — Trade  inquiries  to  V.  C.  Pies  Ltd. 
Glasgow.  Tel.:  Maryhill  1048. 

U.S.A.  First  Class  Manufacturers  Represen¬ 
tatives  holding  agencies  In-st  known  firms, 
seeks  additional  lines. — Box  B5082. 


BUSI  NESS'OPPORTU  NITIES 

MARKETING  Company  with  exclusive  maiiu- 
facturiiig.  distribution  ,md  ex|x)rt  rights  of 
delicious  milk  drinks,  also  two  other  milk 
prixlucts  in  cans  now  on  the  market,  seek 
additional  m.inufacturing  facilities  on  cost- 
plus  or  other  equitable  basis,  mainly  processetl 
during  slack  season.  Preference  to  canners 
interested  in  new  products. — Box  B5125. 

EAST  ANGLIAN  .Market  Town:  Small 
MiKlern  ritra-Hygeiiic  Pl.int  available  for 
fiHHl  pnH'essing  or  manufacture  during  own 
close  season,  OctolxT  to  Febru.try.  Capable 
st.iff.  Chilled  water  and  steam  sterilisation 
incorporateil. — Box  B5133. 

ATTRACTIVE  offer  and/or  |>osition  ojien  to 
owner's  of  sm.dl  flavouring  essence  manu¬ 
facturing  concern  willing  to  o;H-rate  on 
roy.ilty/'commission  basis  with  well-establishe<l 
m.inufacturers. — First  letter  in  confidence  to 
George  .A.  Touche  .md  Co.,  Chartered  .Account¬ 
ants,  Suffolk  House,  Laurence  Pountney  Hill, 
London,  E.C.4. 

GLASGOW  fcentral,  near  river).  Office,  Store, 
Building  Site,  Phone,  Food  Trade  Marks 
together  or  separately. — Write  iqqi.  Win. 
Porteous  aiul  Co.,  Glasgow. 

GOLDERSTAT  “  No-Block  "  prints  for  every 
business  that  looks  for  the  best  reproduction  of 
le.iilets,  brochures,  etc.,  at  lowest  cost. — For 
further  details  of  this  unique  service  pleas*- 
contact  Goldi-rstat,  Printers  and  Photo- 
graph«-rs,  25,  IKiwnham  Ro.id,  London,  X.i. 
Tel.:  CLIssold 

FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrode  Boilers,  used  by  British  industries 
for  twenty  years.  No  lioilerhouse,  no  flue,  no 
attendant  needed.  The  most  compact  and 
convenient  steam  raisers  available,  can  go 
lieside  machines  using  the  steam. — M’rite  for 
leaflet  125,  Bastian  and  Allen  Ltd.,  Ferndale 
Terrace,  Harrow,  Middlesex. 

COPPER  Tubing,  99  lengths  by  16  ft.  solid 
drawn.  i|  l.D.,  if  O.D.  Second-hand,  in 
nice  condition.  15s.  per  foot,  ex  works. — 
Warrington  Canners  Ltd.,  Riverside  Works, 
Penketh,  Warrington. 

RECONDITIONED  ex-Army  Huts  and  Manu¬ 
factured  Buildings,  Timber,  Asbestos,  Nissen 
type.  Hall  type,  etc.  All  sizes  and  prices. — 
Write,  call  or  telephone,  Universal  Supplies 
(Belv^ere)  Ltd.,  Crabtree  Manorway,  ^1- 
vedere,  Kent.  Tel.:  Erith  2948. 


AVAILABLE  a.000,000 

.An  Imixirtant  Fin.incial  Trust  has  available 
over  £1,000,000  for  the  purchase  of  successful 
Busiiu'sses.  .Any  Trade  considered.  .M.inage- 
m*-nt  can  rem.iin.  This  offers  Owners  of 
ITivate  Businesses  an  opixirtunity  for  making 
fiirward  provision  for  Death  Duties. 

REGINALD  TERRELL,  Managing  Director, 

BUSIXF'SS  BROKERS,  Limitt-d 
40,  St.  Jain»*s’s  Place,  London,  S.W.i 
(HYD  1678) 


MISCELLANEOUS  SALES 

WHITE  Turnips  (Snowball)  h-r  Canning. 
40  tons  available,  ready  now.  £12  tons 
delivered. — Leahy  Torridg*-  House,  Plympton. 
Tel.:  Plympton  3280. 

FOR  SALE:  Edible  Groundnut  Lecithin. 
Prompt  ex.  London. — Write  Box  7656,  Frost- 
Smith  Advg.,  64,  Finsburv  Pavement,  London 
E.C.2. 

WHEEXED  Tray  Racks  required,  size 
approximately  3  ft.  lung  by  2  ft.  wide  by 
5  ft.  high. — Barlow’s  of  Croydon  Ltd.,  Kent 
House,  Edenbridge,  Kent. 


PEANUT  KERNELS 

Hand  Picked  and  other  Grades. 

Spot  and  forward  always  available. 

THE  OILCAKES  A  OILSEEDS  TRADING 
CO.  LTD. 

City-Gate  House.  Finsbury  Square.  London  E.C.2 
Tel.:  MONarch  9S33 


SODIUM  Alginate,  Lecithin,  stocks  held  by 
direct  importers. — L.  E.  Ifiitchitt  and  Co. 
Ltd.,  Hatch  End,  Middx.  Tel.:  Hatch  End 
2334 

HAND  TRUCKS,  tubular  steel,  remarkably 
light  and  strong.  Pneumatic  tyres.  Roller 
bearing  wheels.  Platform,  3  ft.  4  in.  by  3  ft. 
9  in.  Carrying  capacity  to  cwt.  £14  as.  6d. 
Immediate  delivery.  Write  for  illustrated 
catalogue. — Sterling  Pump  Co.  Ltd.,  Spalding. 
Tel.:  2404. 


REQUIRED 

TO 

PURCHASE 

FOOD  MANUFAaURING 
COMPANY 

We  wish  to  purchase  a  Food 
Processing  or  Canning  Company 
with  tax  losses.  If  Company  is 
not  at  present  operating  please 
sute  date  it  ceased.  Full 
particulars  in  strictest  confidence 
to  Box  B5I36. 


WANTED 


VACUUM  DRYING  CAPACITY 


preferably  on  continuous  production 
machine. 


WRITE  BOX  BSI37 


Send  your  enquiries 
to  the  Producers 


fHg  IBEPPDINI®T®N  NUT  &  €©.  iW, 


HIGHLANDS  HILL,  SWANLEY,  KENT 

Telephone  :  Swanlay  Junction  2306/7 
Telegraphic  Address:  “Namsoluc,  Swanley  Orpington 


November,  1955 — Food  Manufacture 


MISCELLANEOUS  SALES 


Reconditioned  Labellers 


c.SKeRmnn  s  sons 


LIMITED 


118  Putney  Bridge  Road,  London.  S.W.IS 
Established  I87S  Telephone:  VANdyke  2406/7 


Table-tops  or  Trays  in 
STAINLESS  STEEL  (Firth’s  Qual.) 


Guaranteed  Corrosion  and  Acid  Resisting 
Throughout 


Originally  designed  for  Culturing  Penicillin, 
but  due  to  modified  method  of  processing, 
these  Trays  are  now  released  for  sale  within 
the  Food  Industry.  They  have  {'reeds running 
lengthwise ;  being  seamless  there  are  no  crevices 
into  which  waste  materials  can  lodge.  They 
are  reinforced  against  warpage  and  treated  on 
undersides  with  rubberised  solution  to  repel 
condensation.  Finish;  Industrial  Bright-gloss 
with  slight  defects.  Weight  of  each  tray  {  cwt. 
approx.  Blue-prints  of  the  sectional  metal 
underframe  forming  a  rigid  factory  table 
a'  lo'  high  supplied  gratis. 

Table-tops  or  Trays  only,  £8,  c.w.o. 

Free  packing :  Carr,  paid  home  in  U.  K. 
l>elivery  ex  Stock  7-io  days  from  Sole 
Distributors 

THOMAS  HOGG,  31  Wellington  Rd..  Whallcy 
Range,  MANCHESnR  16.  Phone:  MOS  3072 


DRIED  VEGETARLES 
DRIED  HERDS 
SEEDS  &  SPICES 

GROUND  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

51  A  52  BARBICAN,  LONDON,  E.C.l 
Telephone:  Monarch  6124-6  13  Unei) 


SECOND-HAND  PLANT  FOR  SALE 

ONE  1951  Southall  and  Smith  .\utomatU' 
Weighing  .Machine,  15  units  per  minute.  In 
giKxl  working  order.--^.  F.  Lovell  and  Co. 
Ltd.,  Rexville,  Newport,  .Moii. 

Phone  98  Staines 

J.ic.  .Mixing  Pans,  40,  60,  75,  85,  100,  150  and 
200  gall.  Copper  jac.  Pans,  20,  30,  40  and  80 
gall.  Twenty  "  Z  ”  and  Fin  Blade  Mixers  up  to 
38  in.  by  28  in.  by  31  in.  Ten  “  I"  ”  Trough 
Nlixers  and  Sifter/.Mixers  up  to  7  ft.  h  in.  by 
3  ft.  by  3  ft.  Bowl  .Mixers,  10,  20,  30  and  80 
qt.  2,400  gall,  glass  line<l  cyl.  enc.  Tanks. 
.t.-L'So  gall,  aluminium  cyl.  opien  Tank.  Cotdiiig 
Roll,  9  ft.  by  4  ft.  diam.  Jac.  Vacuum  Ovens, 
8  ft.  by  5  ft.,  8  ft.  by  4  ft.,  7  ft.  by  3  ft.  6  in. 
and  b  ft.  by  3  ft.  6  in.  Steam  Retorts,  6  ft. 
by  3  ft.  by  3  ft.,  10  lb.  w.p.  .Autoclaves  and 
liigestors  up  to  3,250  gall.  Pulverizers, 
disintegrators,  crushers,  refiners,  hydros, 
punq>s,  Iwilers,  condensers,  elevators,  roller 
conveyor,  etc. — Harry  H.  Gardain  and  Co. 
Ltd.,  Staines. 

MARMALADE  and  P  reserving  Plant  for  Sale. 
Kellie  and  Whites  Quartering,  Peeling  and 
Separating  Machines,  belt  and  motor  drive. 
B.C.H.  “Turnbull”  Peel  Chipping  Machine 
with  stainless  steel  working  parts  and  auto¬ 
matic  belt  feed.  B.C.H.  “  Sj)eedy  ”  Drained 
Pwl  Cutting  Machine  with  stainit'ss  steel 
working  parts.  B.C.H.  15-in.  and  8  in.  diam. 
stainless  steel  Pidping  Machines.  B.C.H.  40- 
gall.  copper  tilting  steam  jacketed  Boiling 
Pans.  Duckworth  automatic  Jam  Filling 
Machine.  Swallow  25-in.  diam.  latest  typ<‘ 
motorised  Bowl  Chopping  .Machine.  .Alite 
Mincemeat  Filling  .Machine.  B.C.H.  stainless 
steel  and  copper  Jam  Bogeys.  Purdy  auto¬ 
matic  and  semi-autoimtic  Bottle  Lalielling 
.Machines. — C.  Skerman  and  Sons  Ltd.,  118, 
Putney  Bridge  Road,  London,  S.W.:5.  Tel.: 
X’andyke  2406. 

THREE  Ramsden  stainless  steel  tilting  steam 
jacketed  Boiling  Pans,  approximately  50-gall, 
capacity,  suitable  for  70  lb.  and  100  lb.  steam 
working  pressure. — Details  from  Box  BSI41. 
AUTOMATIC  V  acuum  Jar  Capping  Machine 
by  Duckworth,  for  i  and  2-lb.  jars.  Fitted 
with  motor  drive  and  slat  conveyor.  Capacity 
53  jars  per  minute.  Almost  new. — Apply  Box 
B5142. 

ASCOLI  fuel-less  cooker  for  sale.  New  con¬ 
dition,  only  used  2/3  times.  Large  capacity. 
Warrington  Canners  Ltd.,  Penketn,  Warring¬ 
ton. 

TWO  excellent  Gardner  5-cwt.  size  Combined 
Sifting  and  Mixing  Machines,  and  one  3-cwt. 
size.  One  revolving  drum-type  Horizontal 
Mixer,  3  ft.  9  in.  long,  6  ft.  4  in.  diam.,  and 
7  h.p.  A.C.  motor.  Can  be  used  for  tea,  dry 
powders,  granular  materials,  seeds,  etc., — 
Frank  Stacey  and  Co.  Ltd.,  Vauxhall  Street, 
Birmingham,  4. 

GARDNER  Sifter  and  Mixer,  5  cwt.,  size  H, 
in  good  order. — Frank  Stacey  and  Co.  Ltd., 
Vauxhall  Street,  Birmingham,  4 
MARZIPAN  Toaster  for  Gas,  water  cooling; 
3-Granite  roll  Refiner,  rolls  28  in.  by  14  in., 
p<-rfect;  50-gall.  Aluminium  enclosed  Mixing 
Vessel;  4-speed  60-80  qt.,  230  a.c.  .Mixer; 
Rolierts  small-bottle  Filling  Machine;  UNO 
Coffee  Roaster;  4  heavy  Hand  Copper  Boiling 
Pans;  Chocolate  Drop  Press. — Box  B5144. 
TWO  Bertram  Twin  Roll  Driers,  rolls  80  in. 
by  28  in.  diam.,  80  lb.  w.p.,  with  conveyors, 
fume  hoods,  elevator  and  powder  dresser. — 
Reply:  George  Cohen  Sons  and  Co.  Ltd., 
V\ood  Lane,  London,  W,i2,  Tel.:  Shepherds 
Bush  2070,  and  Stanningley,  near  Leeds, 
Tel.:  Pudsey  2241. 

PLANT  FOR  SALE 

HOMOOENISERS,  several  sizes,  also  stainless 
steel  Tanks,  giMnl  condition. — Box  B5101. 
QARIMfBR  Sifter  and  Mixer,  3  cwt.,  size  H, 
in  good  order.  Also  one  D  size,  100  lb.  capa¬ 
city. — Frank  Stacey  and  Co.  Ltd.,  Vauxhall 
Street,  Birmingham,  4. 

850  AND  500  gall,  stainless  steel  Tanks  with 
agitators;  Benhil  Butter  and  Margarine 
Packer;  Pasteuriser;  Ovens;  Mixers ;  Kneaders, 
etc. — Your  enquiries  welcomed.  Sorensen 
Bakery  Equipment  Ltd.,  42,  Raby  Street, 
Manchester,  16.  Tel. :  Moss  Side  2054.  ’Grams: 
Rahbek. 

“  CHOCO-MASTER  ”  enrobers  and  covering 
chocolate.  Let  us  send  you  details. — Soren¬ 
sen’s,  42,  Raby  Street,  Manchester,  16. 


SECOND-HAND  PLANT  FOR  SALE 
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COMPLETE  V  acuum  Drying  Pkint  by  Scott, 
comprising  horiz.  banil  drier,  approx.  35  ft. 
by  6  ft.,  with  service  feed  hopj-KTs,  shaker 
feeder,  condensate  receivers  h>r  hotplates, 
vacuum  augmeiitor,  kek  mill,  M-reeniiig  and 
finished  material  hopjiers,  tailings  elevatoi, 
wet  and  dry  v.aciium  pumps.  Powered  by 
fiatne-priHif  motors.  Drier  of  the  seven-band 
type',  but  has  ojH-rati-d  with  three  bands  only. 
Patent  Tubular  Drier  by  R.  Simon,  approx. 
14  ft.  by  6  ft.  bx’  6  ft.,  c.i.  coiistr.  on  glazed 
base.  Revolving  reel  agitator  of  solid  drawn 
steel  tulK's,  suitable  6o<8o  lb.  sq.  in.  w.p. 
Motorised  12}  h.p.  41 5/3 '50.  Separate  belt 
drive  to  No.  4  Sturtevant  extractor  fan.  feei! 
hopper  included. 

Four  new  Twin-roll  Spray  Driers.  Chilled 
c.i.  rolls,  40  in.  long  by  32  in.  di.im.,  74  lb.  sq. 
in.  w.p.,  fitted  air-cooled  doctor  blades, 
rotary  disc  distribution  trough,  air  spray  jets 
and  worm  discharge  conveyors.  Fitteil  stain¬ 
less  steel  feed  pump,  jacketed  feed  t.mk  .md 
;xiwiler  dresser. 

Two  new  Vacuum  Drying  Ovens,  welded  in.s. 
constr.,  7  ft.  long  by  42  in.  wide  by  42  in. 
deep,  fitteil  9  steam-heated  shelves  to  carry 
36  acid-resisting  trays,  36  in.  by  16  in.  by  1} 
in.  Davit-swnng  diK>r  each  end.  hand  wheel 
cUising.  .Motorised  horiz.  wet  vacuum  pump, 
gauges,  metal  trays,  etc. 

Vertical  ofien  top  Mixer  by  Kellie,  30  in.  diam. 
by  22  in.  deep.,  50-g.dl.  capacity.  Stainless 
steel  linet!  with  monel  metal,  coil  heating, 
i{  in.  centre  bottom  outlet.  Motorised 
420/3/50. 

Gardner  {-cwt.  capacity  Powdi-r  .Mixer, 
24  in.  by  14^  in.  by  I4{  in.  deep  m.s.  ext.  to 
give  depth  29  in.  Spiral  type  agitator.  Bottom 
slide  discharge.  .Motorist  400,3/50. 

Three  30-qt.  change  Pan  .Mixers  by  Hobart., 
3-speed  with  cut  out.  Sun  and  planet  motion 
agitator  with  alloy  flat  beater  and  liowl, 
14  in.  diam  by  13  in.  deep.  Motorised  400/ 3, '50. 
Three  automatic  Weighing  Machines  by  • 
Southall  and  Smith.  Suitable  for  filling  1-4  oz. 
containers  with  powder.  Mild  steel  hopper 
i5{  in.  diam.  at  top,  18  in.  deep  with  agitator. 
V’arious  discharge  chutes  for  different  con¬ 
tainers,  motorised  200/2301, '50. 

Vegetable  and  Fruit  Dicer  by  Brierley,  double 
head,  two  copper  containers,  b  in.  by  b  in. 
Pulley  drive. 

Meat  Mincer  by  Barwin,  5  in.  iliam  worm. 
^Iotorised  400/3/50  through  reduction  gear. 
Tray,  strainer  plates  and  cutters. 

Bowl  Chopper  by  Barwin,  rotating  c.i.  IkiwI, 
32  in.  diam  by  6  in.  deep,  hingwl  cover  fitted 
knives.  Flexibly  coupled  i2{  h.p.  motor, 
400/3/50. 

Double  cone  Fruit  Cleaning  .Machine  by 
Duckworth,  c.i.  and  wooil  constr.  fitted  2 
galvanised  scieens,  each  22  in.  by  iz  in.  diam., 
tapering  to  6  in.  diam.  Wooden  feed  hopper 
and  waste  draw. 

Jelly  Cutter  by  Brierley,  table  19}  in.  by 
I9{  in.,  adjustable  daylight  at  present  1',/; 
in.,  48  sections  forming  slabs  3{  in  by  2{  in. 
New  stainless  steel  Storage  Vessels  and  Tanks, 
capacities  8  gall,  to  1 ,000  gall. 

GEORGE  COHEN 

SONS  *  CO.  LTD. 

WOOD  LANE,  LONDON 
W.I2  T«Li  Sfcepherdt  SwaK  3S78 

A  STANNINGLEY.  Nr.  LEEDS 

T«l.i  FiidMr  U4I 


HOBART,  Peerless  and  .Melvin  Bowl  Mixers, 
80-quart  and  20-quart  bowls,  motorised. 
“  .Artofex”  Kneading  Machine  i{-sack  bowl. 
“  CroUie  ”  Mixer,  Elevator  and  Sifter,  com¬ 
bined.  Copper  Mixing  Pan,  steam-jacketed,  by 
BCH,  size  19  in.  by  16  in.  by  24  in.  deep,  3  in. 
outlet.  “  Premier  ”  Emulsifier,  stainless, 
motorised.  Bottle  Filling  Machines  for  vacuum 
operation,  with  stainless  contact  parts. 
Vacuum  Pumps  5  in.  by  8  in.  str.,  2-cyl. — 
Welding’s,  Saxone  Bdgs.,  Tarleton  Street, 
Liverpool,  i. 
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Pulsometer  engineering 

nine  Clms  Ironworks.  Rfadin9^^^^H 


MODERN  EQUIPMENT 


ISAAC  WEBSTER  £  SONS  LTD. 

ABBEY  WORKS 
KIRKSTALL 
LEEDS.  5. 


TELEPHONE 

SI580 

LEEDS 


TELEGRAMS. 

ISAAC  VNUSTER 
KIRKSTALL 


Isomctcr-Doulton”  Stone-  *  ‘‘Pulsometer*'  Milk  Pumps 
!  Pump  is  designed  espe-  I  designed  to  meet 

.  ...  .  .  I  the  exactmg  conditions  de¬ 

yr  to  utilise  stoneware  m  |  ^landed  by  absolute  purity. 

1  and  chemical  industries  I  jhey  are  simple  and 

processes  requiring  a  pump  |  robust  in  construction, 
andle  hot  and  cold  corro-  .  Have  no  crevices  for 

acids  and  alkalies  without  lodgement  of  impurities, 
aminating  or  discolouring  I  Are  quickly  dismantled 
liquid  being  pumped.  |  tools. 

I  Can  also  be  used  for 
Duties  up  to  450  g.p.m.  I  soups,  sauces,  etc. 

List  No.  3393 


PIPE  HEATERS 


(Pal.  applied  for) 


Electrothermal  Pipe  Heaters  are  available  to 
maintain  the  free  flowing  of  viscous  liquids,  to 
prevent  freezing,  and  for  other  applications 
where  it  is  necessary  to  ensure  smooth  rate  of 
flow.  They  may  also  be  used  immersed. 


Ikctmthemal  £ngineemg  ltd. 


crUMARE 


LIMITED 

Plantation  House,  Mincing  Lane,  London,  E.C.3 

Talaphon*:  MANiion  Hout*  440S  (3  lines)  Telegrams:  Homaclon  London 
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Tel:  Reading  67182 

London  Office:  39  Victoria  St.,  S.W.I. 

Tel:  Abbey  4MS 
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^Taidcr 


PROCESS  INSTRUMENTS 

FOR  QUALITY  CONTROL  in 

FOOD  PROCESSING 

You  can  keep  a  continuous  check  on  cookers,  coolers,  tanks,  retorts,  steam  lines, 
refrigerators,  storage  rooms  and  all  your  plant  with  Taylor  Process  Instruments.  Recording 
and  control  equipment  is  available  for  every  process.  Short  &  Mason  engineers  will  be  pleased 
to  call  and  advise  you  on  your  particular  problems.  Write  for  further  details. 


FULSCOPE  INDICATING 
TEMPERATURE  CONTROLLER 

Especially  useful  where 
chart  record  is  not  necessary 
or  where  Recording 
Thermometer  is  already  in 
use.  Controls  temperature 
within  very  close  limits. 


FULSCOPE  RECORDING 
TEMPERATURE  CONTROLLER 

This  instrument  automati¬ 
cally  regulates  temperature 
and  provides  a  written 
record  of  entire  cooking 
process.  It  can  be  used  in 
storage  rooms,  cooling 
canals,  open  tanks,  retorts, 
sterilizers,  blanchers  and 
continuous  cooker  coolers. 


RECORDING 

THERMOMETER 

Especially  valuable  on 
exhausters,  lye  peelers, 
retorts  and  cookers  where 
a  written  record  is 
important.  Gives  accurate, 
minute-by-minute  written 
record  from  which  any 
irregularity  can  be  quickly 
detected. 


SELF-AaiNG 

TEMPERATURE  CONTROLLER 

This  instrument  offers  both 
quick  response  and  depend¬ 
ability.  Most  often  used  on 
open  tanks,  peelers, 
sterilizer  and  hot  water 
tanks.  Double-seated, 
quick-opening  valves  are 
standard.  Screwed  or 
flanged  connections. 


NON-INDICATING 
PRESSURE  CONTROLLER 

Especially  useful  on  cookers, 
coolers,  steam  lines,  etc. 
Air  operated,  it  may  be 
used  on  direct  or  back 
pressure  applications. 


INDICATING 

THERMOMETERS 

Range  30°  to  240°F.  T  or 
10^"  scales  and  stems  2^* 
upwards  from  bottom  of 
thread  to  end  of  bulb 
chamber.  Many  other 
standard  ranges,  and  bulb 
forms. 


l^OT'Shorl & McLAonLtd.  hale  end  road,  Walthamstow,  London.  e.I7  .  larkswood  3371/6 
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Air-opcratcJ  recorder  regulators 
CONI  rolling  food  processing  plant. 


On-of(3 
et«<lri(  a 
Availafall 

•  wide  fi 

thermoH 


Simplicity  is  a  virtue;  there  are  many  industrial 
processes  which  can  be  automatically  controlled 
with  relatively  simple  regulators  to  give  results  in 
practice  which  could  not  be  improved  upon  by 
the  most  elaborate  equipment.  On  the  other 
hand,  a  number  of  variable  factors  may  call  for 
timing  devices,  finely -adjustable  proportional 
bands,  and  in  consequence  relatively 
developed  controls  to  meet  the  requirements. 
Drayton  can  give  impartial  advice  on  the 
most  suitable  control  for  the  job ...  we 
are  not  tied  to  any  particular  system. 

We  can  advise  from  a  long  experience 
of  manufacturing  and  installing  a 
wide  range  of  regulators  of 
different  types  applicable  to 
most  industrial  processes. 


Proportioning 
eleUrk  contra 
with  dectricaE 
or  capillary  tp 

transmiuion.w 


DRJiYTON  MriiC  odvitfe 


Send  us  details  or  aritc  for  the  Drayton  catalogue. 

THE  DRAYTON  REGULATOR  A  INSTRUMENT  CO.  LTD. 


WEST  DRAYTON,  MIDDLESEX. 


fWest  Drayton  2611 
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